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Author’s Note 


In bringing together the data comprising 
“ Dishes with a Difference,” my aim has been 
‘to enable the average housewife to enjoy a still 
wider range of menus from practically the same 
ingredients she uses almost every day of her 
life. and in almost every instance to provide 
“her with a new dish that at once appeals even’ 
to the most fastidious appetite. 


Like my previous work, “‘ 750 Dishes from 
Overseas.”’ the whole of these menus are of 
foreign or Colonial origin. Whilst it is not 
claimed that every dish outlined will be liked 
by everybody, nevertheless the housewife who 
has to cater on a strictly moderate imcome 
nowadays, and yet find innumerable ways of 
serving up food in the most appetising way, will 
find much of intensely practical interest. 


With “ Dishes with a Difference ” at her 
elbow, I think it is not too much to say that any 
housewife will.be able to get on the good side 
of her family by presenting something entirely 
new in the way of food, and without too strict 
a toll on her purse, her time——and her energies. 


IVIE PRIESTNALL-HOLDEN. 


Foreword 


To all those who have lent their 
specialist skill and guidance in 
bringing this book to a successful 
conclusion, I wish to acknow- 
ledge here my indebtedness. 


“Braised” Dishes from Canada 
Recipes you will like 


Braised ham with spinach and poached eggs calls 
for, say, 3 lbs. ham, 1 quart good stock, carrots, turnips, 
onions, and herbs, glaze, spinach, and eggs. Boil the 
ham till partly tender then remove rind, and put the 
meat in a braising pan on a nest of vegetables, covered 
with the stock. Braize until the ham is tender, then 
glaze it, reduce the stock to demi-glaze, strain, and 
serve with the ham. Boil the spinach, press it well, cut 
into squares, and put a poached egg on cach. Serve 
with slices of ham and the demi-glaze. 

Braised fowl calls for one young fowl, a few strips 
of fat bacon, 2 bay leaves, 1 sprig of thyme, smal] bunch 
of parsley, 2 small onions, 1 small sliced carrot, 4 pepper- 
corns, ? pint good stock, and the usual seasonings. 
First draw and truss the bird as for boiling, then lard it 
with thin strips of the bacon. Now put slices of fat 
bacon in a stewpan, allow to melt, then place in the 
fowl, add the bay leaves, thyme, parsley, onions, carrot, 
peppercorns and the stock. Cover closely and let it 
simmer about two hours, basting frequently with the 
gravy. Remove them when cooked, strain, then skim 
off the fat from the sauce and put it on again to reduce 
a little. In the meantime put the fowl in the oven to 
brown the bacon strips. Remove when ready to serve, 
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and send to table with the sauce poured round the 
braised fowl. ; 

Braised neck of, mutton is delightful. You will 
require, say, 24 Ibs. of best end of neck of mutton, 2 
onions, 3 carrots, 1 turnip, a sprig of parsley and thyme, 
dripping or bacon fat, and some stock. For the stuffing 
allow 3 ozs. breadcrumbs, 1 onion, | level tablespoonful of 
chopped parsley, + teaspoonful of mixed herbs, 14 ozs. 
butter, a little milk, and seasonings. Bone the meat 
and make stock from the bones, then season the meat, 
spread it with the stuffing, roll up and tie securely. 
After the vegetables are prepared melt a little fat in 
the pan, add the vegetables and let them just colour 
slightly, then put them on a plate and brown the meat 
lightly on all sides. 

Now pour off the fat, arrange the vegetables to 
form a bed, and place the meat on top. Pour in 
enough boiling stock barely to cover the vegetables, add 
a sprig of parsley and thyme, cover the meat with a 
buttered paper, close the pan tightly, and cook the meat 
gently, first on top of the stove, and then in the oven, 
allowing twenty minutes to ‘the pound, and twenty 
minutes over. When cooked, place the meat on a hot 
dish and garnish it with the vegetables. Serve at once. 
| To braise beef, use the flank, if possible. By our 
method you will need, say, 2 Ibs. of thick beef flank, 
4 oz. flour, 1 oz. dripping, } pint water, 4 large or 3 
small onions (sliced), 1 dessertspoonful Worcester sauce, 
1 beef cube, and salt and pepper. Spread the meat 
with the dripping and lay it on the onions in a baking- 
tin. Pour in the water and bake the meat in a slow 
oven for ninety minutes, basting frequently. Place the 
meat and onions on a hot dish, pour the flour nyxed 
smoothly with the sauce and 4 gill cold water into the 
gravy, add the beef cube, and stir till boiling, season ta 
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taste, and bol for three minutes. Strain round the 
meat before sending to table. 


Curry Dishes from Abroad 


Variations worth trying 


Since curry dishes are popular at this time of the 
year, why not try these variations from overseas? All 
are cheap and easy to prepare and give complete 
satisfaction. | 

Bangkok curried beef calls for 2 ozs. butter mixed 
with 2 small sliced onions in a pan, fry until a light 
brown, then add 14 tablespoonfuls of curry powder and 
mix up well, Now put in the beef, cut in small pieces, 
pour in about 4 pint milk and let it simmer for half an 
hour. Put on hot dish, sprinkle with lemon-juice, and 
send to table surrounded with boiled rice or potatoes 
and other green vegetables. 

Curried chicken provides a delightful dish for dinner 
or supper. Here is the Norwegian method. 

You will need 1 boiling chicken, 1 apple, 
} tablespoonful curry powder, [ lemon, 1 tablespoonful 
flour, 2 ozs. butter or margarine, and a little milk. Also 
] comin, if liked. 

Prepare the chicken and cut up, mince the apple 
and slice the onion, then put the butter with them and 
fry till lightly brown. Now place all in a pan. add a 
pint of boiling water and simmer for twenty-five minutes 
or thereabouts. Make a paste with the curry powder 
and flour in milk, and add to the chicken, then simmer 
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for another thirty minutes. Just before sending to table 
add the juice of a small lemon. 

Curried fish prepared typical Swedish fashion will 
be liked once it is tried. 

Take, say, 14 Ibs. of any white fish, 1 onion, 2 
ozs. butter or dripping, 1 oz. flour, # oz. curry powder, 
a pinch of sugar, and about 4 pint of good fish stock. 

Free the fish from.all bones and put the latter in 
a pan, cover with water, and allow to simmer thirty 
minutes to make stock. Now slice the onion finely into 
a saucepan, add fat and fry. Mix in the flour, sugar 
and curry powder, stirring until smooth. Now add the 
stock and seasoning and simmer for quarter of an hour. 
Cut the fish into pieces, add to curry and cook for 
fifleen minutes. Serve on a border of rice or surround 
with potatoes and other green vegetables. 

Rabbit curried by the New Zealand method is a 
particularly appetising dish. Too, 1t comes in very 
cheap, and is easily prepared. 

You will need 1 rabbit of medium size, 1 table- 
spoonful.curry powder, | onion, 1 apple, 1 lemon, 2 ozs. 
butter or margarine, 1 tablespoonful flour, and some 
milk. 

Clean and wash the rabbit and cut into pieces, then 
roll in flour, mince the apple and slice the onion, and 
mix with the butter or margarine and fry to a light 
brown. Put all into a stewpan, add boiling water and 
simmer for thirty minutes. Meanwhile make a paste 
with the curry powder and flour and milk and put in 
with the rabbit, then allow to simmer for about thirty 
‘minutes. Add the lemon-juice last of all, and serve 
as hot as possible. 


Curried Dishes Worth Trying 


Recipes from Overseas 


Curried mutton prepared New Zealand fashion calls 
for, say, 1 Ib. cooked mutton, } pint good stock, 2 ozs. 
butter, 1 oz. flour. 1 apple, 1 onion, 2 ozs. coconut, 1 
dessertspoonful curry powder, with the juice of } lemon, 
and salt and pepper to taste. 

Melt the butter in a pan and fry the sliced onion 
and apple in it, then mix the curry powder and the flour. 
Add the stock gradually with the coconut and stir until 
boiling. Cut the meat into neat pieces, cook gently in 
this sauce for about twenty minutes, then turn on to a 
hot dish and serve with a border of well-strained boiled 
rice. 

Hawke’s Bay curried rabbit needs | rabbit, dripping, 
14 ‘dessertspoonfuls flour, about 3 teaspoonfuls curry 
powder, 4 apple, 3 medium size onions, # pint stock, 4 
Ib. boiled rice, and the usual seasonings. 

Wash and cut up the rabbit into joints, soak for ten 
minutes in water, then dry well on a clean dish. Now 
melt some dripping in a pan, fry the rabbit lightly in it, 
then remove and put in a casserole. Cut up the onions 
and fry them also. Stir in the flour and curry powder. 
Should there be too much fat, pour some of it off first. 
Cook slowly for a few minutes, but keep them stirred 
meanwhile. Draw aside for a second, add the stock 
gradually, then boil it up and season to taste and pour 
over the rabbit. Now add the apple, peeled, cored and 
minced, and simmer gently for about one and a quarter 
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hours, then add a squeeze of lemon-juice atid serve the 
rabbit with boiled rice. 
Auckland curried beef as we prepare it calls: for 
about 2 ozs, butter in a saucepan with 2 small onions 
cut in thin slices or minced. Fry until a golden brown, 
then add 14 tablespoonfuls of curry powder and mix it 
up well, Put in the prepared beef, also cut up into dice 
about one inch square, then pour in about 4 pint fresh 
milk and let it simmer for twenty minutes. Place on a 
hot dish. sprinkle with lemon-juice, and serve at once 
with a surround of boiled rice or mashed potatoes. 
Wellington curried veal is a delightful dish. You 
will need 1 apple, 1 onion. 2 ozs. almonds, 4 pint milk or 
water, 14 ibs. veal, 2 ozs. butter, 1 tablespoonful flour, 1 
tablespoonful curry powder, 4 lemon, 4 pint good white 
stock. some boiled rice, with salt and pepper to taste. 
Skin and chop the onion finely, peel and mince 
apple. then blanch and pound the almonds. Put into 
a saucepan and bring to boil with milk or water. then 
strain. Now cut up the meat in small pieces, cook the 
ohion without browning it in some, butter, then strain 
from the butter. Replace butter in saucepan again, then 
cook the meat in the same way. Now mix flour, curry 
powder or curry paste together, and sprinkle over the - 
meat, then add the lemon-juice, Put lid on pan and 
cook over a slow fire for a few minutes so as not to let 
the contents brown. Add stock, almonds, milk, apples, 
sugar and seasoning, replace lid on pan again and — 
simmer gently for about ninety minutes. To dish, pile 
meat in centre, pour sauce over, and surround with the 
‘boiled rice. Serve at once. 
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Xmas. Sweetmeats from Canada 


Novelties you will lke 


H you are looking for new novelties for Xmas. 
these Canadian recipes will prove welcome. 

Prairie coffee fudge we make by taking } cupful of 
golden syrup, 1 cupful sugar, 1 gill milk, 1 tablespoonful 
butter, 2 tablespoonfuls of essence of coffee. Boil all 
the ingredients together in a pan for fifteen minutes, 
stirring constantly. and beat up the mixture once it 
begins to crystallize. Pour into buttered tins and mark 
mto inch squares before it hardens. 

Quebec peppermint ice is always a favourite sweet 
at this time. Not only so. but it corrects many digestive 
troubles in children due to partaking of too many sorts. 

The necessary ingredients include 15 ozs. of 
granulated sugar, 4 cupful water, 1 cupful desiccated 
coconut, and 15 drops of oil of peppermint. Boil the 
sugar and water first, then add the coconut and a further 
half cupful of water, and boil ten minutes longer. Now 
remove pan from fire and add the oil of peppermint, 
beat for five minutes, then pour the mixture on to 
buttered tins, mark off while warm into half-inch 
squares, and leave it to cool. When cold the candy may 
be broken off into squares easily with the hand. 

Canadian fig candy is always sure of a welcome, 
especially at Kmas. 

You will need 2 éaphils of demerara sugar, } Ib. 
clean figs, } cupful water, and } teaspoonful cream of 
tarter. First boil the sugar and water with the cream 
of tartar till it is a-clear yellow and sets readily in cold 
water. Spread strips of clean, dried figs on the bottom 
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of a well-greased tin, then pout over the toffee, marking 
in squares when it is half cold. 

Ginger Delight always figures plentifully in Cana- 
dian Xmas. festivities, and is popular with young and 
old alike. 

You will réquire 2 breakfastcupfuls sugar, 4 tea- 
cupful boiling water, 1 oz. gelatine, 4 cupful cold water, 
and } cupful of finely-chopped crystallised ginger. First 
soak the gelatine in the cold water, then boil the sugar 
and boiling water to a syrup and pour over the gelatine, 
stirring till the latter dissolves. 

Add the prepared ginger (and a few drops of essence 
of ginger if a strong flavour is liked), then add a few 
drops of saffron to colour it. Now pour into tins or 
plates which have been soaked well in cold water. When 
quite firm, cut into squares with scissors and roll in icing 
‘sugar and cornflour. : 

Cowboy Candy calls for the whites of 2 eggs, 2 
cupfuls’ walnuts, 2 cupfuls white sugar, 4 cupful corn 
syrup, and } cupful of hot water. Put the sugar, water, 
and syrup in a pan and boil without stirring till a drop 
readily sets in cold water. Beat the whites of eggs 
stiffly and add to the mixture in the pan, first removing 
from fire for a minute, and beat until the candy thickens. 

Now add the chopped walnuts and pour on to a 
well-buttered dish. Cut into neat pieces as it cools. 


Mincemeat the Canadian Way 


:* ' Some novel recipes 


If you are looking for something new in the way of 
mincemeat this year, why not try these Canadian 
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variations? They are economical and easy to prepare, 
and give quite a new “ twist” to the usual Xmas. fare. 


Montreal lemon mincemeat is prepared by taking 
2 large lemons, 6 large apples, 4 lb. of suet, 1 Ib. of 
clean currants, 4 lb. of refined sugar, 2 ozs. of best 
candied peel, 1 oz. of citron, with mixed spice to taste. 


First warm and peel the lemons, squeeze them and 
boil the peel'until tender enough to mash with a fork. 
Add to the mashed lemon-peel the apples—pared, cored 
and minced—the chopped suet, currants, sugar, sliced 
peel, and spice. Now strain the lemon juice on to these 
ingredients and stir the mixture well. Place in a stone 
jar with a tight-fitting lid, give a stir each day, and in 
three weeks§ to a month the mincemeat will be ready to 
use. : : 

The above quantity will be sufficient for about two 
dozen medium size mince-pies. 


Quebec green tomato mincemeat is: quite off the 
beaten track, and provides an appetising filling at a 
minimum of cost. 


Begin by taking one pound of green tomatoes, one 
pound of peeled, cored, and chopped apples, three- 
quarters of a pound of chopped and stoned raisins, 
haif a pound of chopped suet, one level teaspoonful - 
of ‘salt, and two of best ground cinnamon, quarter of 
a level teaspoonful of ground cloves, and the same of 
ground nutmeg, together with the grated rind of one 
lemon and one and three-quarter pounds of brown 
sugar. 

This is a cooked mincemeat, of course. The 
tomatoes should be washed, dried, then chopped and 
drained, then scald them with a pint of boiling water 
and drain again. Add them to the other ingredients 
and simmer for one hour. Cool-and pot as with jam, 
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thougtt the ine: it is kept the more, the flavour 
improves. 

Ontario vegetable mincemeat as we prepare. it will 
be-liked once it is tried. . No one can possibly go wrong 
with this recipe, either: 

Take one pound: of currants, half a pound of 
stoned and chopped raisins, 4 lb. sugar, four ounces of 
brown bread-crumbs, three oranges, three lemons, one 
pound of apples, a little spice, quarter pound of good 
mixed pecl,. half pound of marmalade, a little salt, and 
half pound of chopped almonds. 

First cut off thinly the rind of the oranges and 
lemons, then boil them in sufficient water to cover, and 
when quite soft chop and mix them with the other 
ingredients, all prepared and mixed previously and 
moistened with a little water in which the rinds were 
boiled. 

Montreal fig mincemeat is a popular favourite with 
the children, too. 

You will need one small chopped applic. a Iittle 
spice, lemon or orange rind with chopped raisins, and 
add four times the quantity of chopped figs. 

Pineapple and banana flavours in mincemeat we 
acquire by adding a little chopped pineapple or banana 
and a little ginger. Taste as the flavouring is neers SO 
as to judge the correct amount. 


Novel Fillings and Icings 
Some easy Canadian. variations 
Canadian women use several nove] and unusual 


filings and icings for their fancy cakes that are sure to 
be appreciated once you give them a trial.. All are 
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heap and the risk of -failure is reduced to a minimum. 

A delightful chocolate cream filling they prepare 
iby taking 2 dessertspoonfuls of cocoa, | teacupful of 
fresh milk, 1 teaspoonful cornflour, 1 oz. butter or 
amargarine, 1 oz. sugar, and a few drops of vanilla 
essence. Bring the milk to the boil in a saucepan, add 
tthe cocoa and cornflour, mixed to a smooth paste with 
‘a very litthle water,.and allow to cook for three minutes 
or until the mixture becomes thick, then put aside to 
icool. 

Beut the butter or margarine and sugar to a.cream, 
add this to the cold chocolate mixture, and season with 
the vamilla to taste. 

Prairie cream filling affords a wclcome change from 
tthe usual stock fillings, and it comes in quite cheaply 
avhen made by our method. 

Begin by taking 14 tablespoonfuls of cornflour, 1 
egg, } pint of milk, and 4 teacupful sugar. Put most 
of the milk into a saucepan and bring to the boil, then 
‘add the cornflour, mixed to a smooth paste with the 
remainder of the milk. Now add the sugar and the 
‘beaten egg, and allow to cook but not boil, until it 1s 
thick hke custard. When cool add any flavouring 
essence to taste, and a few chopped nuts or almond 
meal may be added, if desired. 

An appetising lemon ‘filling may be easily and 
cheaply worked up from our-recipe. It is especially 
popular with the children. 

Begin by taking the grated rind of a lemon and the 
juice, 1 teacupful sugar, 1 .egg with white and yolk 
tesaten separatdly, 4 a teaspoonful of boiling water, 4 
tablespoonful .of cornflour, mixed with a little water ‘to 
a smooth paste, 1 dessertspoonful of ‘melted ‘butter. 

Put the boiling water m a saucepan, add ‘the sugar, 
Mour,.and eve yolk, ‘butter, and cook ‘till it thickens, 
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stirring all the time to prevent burning. Now add the 
lemon juice and the rind part, and lastly the egg white, 
beaten to a stiff froth. When thoroughly cold spread 
on the top of the cake. 

In icings you also have several variations to choose 
from. 
Our desiccated coconut icing we make by adding 
the prepared nut to the icing and then sprinkling some 
over the top. 

Our chocolate icing we make by adding a 
dessertspoonful of cocoa to each 4 lb. of sugar, with 
about a teaspoonful more water added if the icing seems 
to be a little too thick. 

Our butter icing we prepare by creaming, say, + 
Ib. of butter, adding 4 Ib. icing sugar, then beating well 
together till quite smooth. Then add chocolate powder 
and vanilla flavouring, or coffee essence with correspond- 
ing colouring, according to artistic taste and the effect 
it is wished to produce. Let the icing “firm” a bit 
before using, but not too much. If too soft the design 
will not be clear. If too hard it will not work easily. 


When Eggs are Dear 


Useful Canadian methods 


When short of eggs, bananas are a good substitute 
to serve with fried bacon. Cut the bananas in half 
lengthways, dip in milk, then in oatmeal, and fry till 
brown on both sides. 

When eggs are dear or scarce, we use sago for 
binding rissoles or stuffings. Two large teaspoonfuls 
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should be simmered in half a cupful of milk and water. 

When eggs are too expensive to use in everyday 

cookery, we usc in their place for cakes and puddings, 

1 tablespoonful of golden syrup in 4 pint of warm milk 

and mix with the ingredients. If done with care one 
cannot easily detect the difference. 

Too, if the chickens haven’t done their duty and 
we are short of eggs for cooking, or they are too dear 
to buy for that purpose, we turn to carrot as an egg 
substitute. A grated carrot will provide a splendid 
substitute for two eggs—-a small carrot, that is. 

Still another egg substitute for use in cookery is to 
take one dessertspoonful of vinegar and add to one gill 
of milk. This answers the purpose of two eggs, or 
treacle mixed with milk can take the place of an egg 
in making steamed puddings. 


When Apples are Cheap- 


How they ‘use them in Canada 


Inexpensive apple sauce may be had while apples 
are dear by making it when the fruit is cheap. 

To make by the Canadian method, first pare, core 
and peel and quarter the tartest apples you have, put 
them over the fire in a large saucepan with a third as 
much water as apples, then cook until soft. Now pour 
into jars (hot), seal, and label. When a jar is opened 
for use, just sweeten to taste. 

For apple chutney we find this- delicacy may be 
cheapened considerably by making it while the fruit is 
plentiful and cheap. 
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‘First take, say, 25 to 30. sour apples, 1 lb. :of brown 
sugar, 2 ozs. of salt, 4 tb. raisins, 4 ozs. of powdered 
ginger, 4 02. of dried chillies, 1 oz. mustard seed, 4 Jb. 
‘onions, and ,1.quart of vinegar. 

_ ‘Peel, core,.and slice the apples, and put them into 
‘a pan with the vinegar and sugar, and boil until -the 
fruit is soft, then wash the mustard seed with vinegar 
and dry in a cool oven. Stone and chop the raisins -or 
-dates. peel and slice the onions, slice the chillies, put 
them into a mortar and pound, add the mustard seed, salt 
and ginger, and pound together. When the apples are 
cold add the remainder of the ingredients and mix well. 
‘Put into clean dry bottles and cork or cover with 
gummed paper. Store in a dry. cool place. 

Apple butter is always a delight round about Xmas 
time. And if made now it comes in quite cheaply. 

To each 12 Ibs. of apples allow 1} gallons of cider, 
1 Ib of brown sugar, 2 level tablespoonfuls of powdered 
cinnamon, | teaspoonful of powdered cloves, and 1} 
teaspoonfuls of powdered allspice. 

Peel. core, and cut the apples in slices and put 
them in a preserving pan with the cider, and simmer 
until the mixture is thick and dark brown. Add the 
spices and sugar and simmer another half hour. This 
‘must be cookéd slowly and stirred frequently otherwise 
the mixture may stick to the bottom of the pan and 
‘burn. ‘We usually place an asbestos mat under the 
pan while cooking, after it has become thick. ‘Put into 
dry, hot jars and cover like jam. 

Apple delight and -apple whisk are two .other 
dainties that never fail to please. And they are easily 
prepared, too. 

In making apple delight, take one pit of apple 
puree ‘sweetened to taste, :and ‘stir -in ‘the well-whipped 
yolks of two eggs, turn into .a piedish and bake for 
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fifteen minutes. Now cover with a meringue made of 
two well-beaten whites of eggs and four. ounces of 
sugar——preferably. castor. Sprinkle over with sugar and 
return to the oven to set and lightly colour. i 

To: make apple whisk, take a pint of apple purec 
and add: to it a pint of lemon jelly not quite hot, and 
whisk up briskly. When well mixed add a gill of 
whipped cream, sweetened and flavoured with vanilla, 
and whisk up again until quite light. Now turn it on 
to a glass dish, and with a small rose pipe and forcing 
bag decorate Ls prettily in festoons with whipped 
cream. 


Banana Dishes From Canada 


Nove! recipes worth trying 


Savoury banana fritters as we make them in Canada 
are always surc of a popular welcome. 

Begin by cutting 4 ripe bananas in halves, sprinkle 
them with salt, pepper and cayenne, then dip in frying 
batter, and fry in hot fat. Drain and pile on a hot 
dish, sprinkle with chopped parsley, and hand tomato 
or brown- sauce round. 

_ A cheap frying batter is that made by mixing 4 
ozs. of flour and a pinch of salt with | gill of warm 
water, mixed with a tablespoonful of salad: oil. Beat 
well, and Jet the batter stand for at least half an hour. 
For sweet’ fritters. stir in the stiffly-whipped white of an 
épe Before using the batter. 

Banana-cheese salad will be liked once it is tried. 
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You will need 4 bananas, 1 egg, 1 or 2 apples, 2 
tomatoes, 2 ozs. of cheese, and a little lemon juice. 
Boil the egg for fifteen minutes until hard, and cut into 
slices.: Peel and quarter the apple, remove the core, 
and mince or cut into slices. Grate the cheese finely, 
slice the tomatoes, peel and slice the bananas. Arrange 
all these prepared slices tastefully in a dish, sprinkle 
with lemon juice and a little grated cheese, pile the 
remainder of the cheese in the centre, and serve with 
salad cream. 

Canadian banana trifle is always a delight with the 
children, and is easily prepared. 

Cut some stale cake into fingers, spread each with 
strawberry or raspberry jam, place a quarter of a banana 
on each and arrange them in a glass or china dish. 
Pour over one or-two tablespoonfuls of sherry and then 
coat with custard, made with powder. When cold this 
may be served with or without whipped cream. 

The sherry may be omitted and a little orange or 
lemon juice substituted. 

Baked bananas with fish or poultry provide a 
delightful combination in place of potatoes or greens. 

We pecl and slice, say, six bananas, put them into 
a greased fireproof dish, sprinkle with salt and pepper 
and coat with cheese sauce. Sprinkle with grated 
cheese, put a few small pieces of butter here and there 
over the top, and bake in a moderate oven for about 
fifteen minutes. Serve hot in the dish in which they 
were cooked. 

Banana fluff made by the Canadian method is 
another favourite with the youngsters. And it is fairly 
cheap. : 

First make a batter with one egg, one gill of milk, 
and two heaped tablespoonfuls of self-raising flour. 
Grease a pie-dish, then pour in half the batter. Put in 
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threc bananas, cut lengthwise, sprinkle with sugar, and 
pour over the remainder of the batter. Bake in a 
moderately hot oven until a crisp and golden brown. 

Banana turnovers we make by rolling’ out: some 
short pastry thinly, then cutting it into oblongs about 
three inches wide and six inches long. Place a peeled 
banana on each, sprinkle with castor sugar, a pinch of 
grated nutmeg, and a few drops of oiled butter. Fold 
the pastry over, seal the edges well, put on a greased 
baking-tin, brush over with beaten egg, and bake in a 
fairly hot oven for about fifteen minutcs or until the 
pastry is cooked. 


Blackberries the Canadian Way 


Some useful variations 


Delicious Canadian blackberry jelly we make by 
putting the berries into a stoneware jar with a tight- 
fitting lid, then set it on the fire in a pan full of water, 
with a piece of wood between the jar and the pan to 
prevent cracking. ) 

Add one or two small apples, washed and 
quartered, but not peeled, to every pound of fruit. 
Bring the water to the boil and allow it to simmer gently 
so that the juice may be drawn out, then strain through 
a cloth. Next day measure the juice and boil it up 
quickly, adding one pound of sugar to each pint of the 
juice. _When dissolved boil up quickly—without stirring 
—-for twenty minutes, or until it sets when put on a 
plate. Pot and cover. 
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. . Yo bring out the full Aavour of blackberries cook 
them by our method. 

To,’ say, a quart of blackberries allow two cupfuls 
of sugar, then' stew with about a pint of water until soft 
and pass through a fine sieve. Now butter a pie-dish 
and put in slices of bread buttered or breadcrumbs or 
sponge cakes, then pour the blackberry juice over and 
cook for about one hour in a slow oven. When almost 
finished, sprmnkle a few more breadcrumbs and sugar 
over the top, and bake in a brisk oven till the sugar is 
hard. 

By way of variation we sometimes put a meringue 
mixture, made with the stiffly beaten whites of two eggs, 
and sugar over the top. | 

Canadian bramble sponge we make from the whites 
of two eggs, half pint water, half ounce gelatine, half 
pound of blackberries, and two ounces castor sugar. 

First we stew the fruit in the water and rub through 
a hair sieve. Now dissolve the gelatine in the puree and 
add sugar. Pour into a large basin and when cool add 
the whites of eggs. pis until the mixture is frothy 
and quite stiff. -Serve in a a glass dish. 

Our blackberry cheese is a treat not to be missed. 
Yet it can be prepared with very little tr ouble and with 

a minimum of cost. 

. Take twelve pounds of well-ripencd blackberries 
and four pounds of cooking apples. Boil together with 
a gill of water till quite soft, then put through a sieve 
and add one pound of sugar to every pound of pulp, 
and boil until it sets stiffly, when a little is put in a 
_ Saucer. It should be of the same consistency as SenSon 
cheese when finished. 

Canadian spiced blackberries will be hiked once 
they are tried. Ours is a very simple recipc, so:simple, 
in fact, that you cannot possibly go wrong at any stage. 
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Begin by making a syrup of two pounds of light 

brown sugar, one pint of best cider vinegar, and half a 

teaspoonful each* of ground cloves and cinnamon. 

Boil for five minutes, then add six pounds of black- 

berries which have been picked over and simmer for 
fifteen minutes. Pot and seal just like jam. 


Canadian Ways with Damsons 
Recipes you will like 


If you are looking for new and delightful ways 
with damsons, try these Canadian recipes. 

Canadian Damson Flan we make with a short 
crust by rubbing half a pound of margarine into the 
same quantity of flour with a teaspoonful of baking- 
powder and the same amount of castor sugar. _ Mix to 
a stiff paste with a little water. Roll out and divide 
‘Into two portions. | 

-The edges we turn up so that each flan case can 
conveniently hold its fruit. When baked lightly fill with 
stewed damsons from which the stones have been 
removed and sprinkle liberally with sugar before heating 
again in the oven. 

Canadian. Charlotte of Damsons we make by 
stewing the fruit till tender with very little water and 
take out the stones. Now butter and line a deep tin at 
the bottom and sides with thin slices of bread and butter 
or slices of stale sponge-cake. Fix either in place. with 
the white of an egg. Now fill up with damsons, adding 
white sugar to taste, before placing the lid of bread or 
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cake on top, and bake in a moderate oven for about 
one hour. 

Turn out carefully when cold, dust with sugar, and 
place a little whipped cream on top. By way of 
variation this charlotte may be served hot with a custard 
sauce. 

Our damson pickle will be liked once it is tried. 
Made by our recipe this works out very cheaply and is 
so simple that no one need fear of going wrong. 

Take, say, seven pounds of damsons, one quart 
of vinegar, two ounces of stick cinnamon, two ounces 
of cloves, and three pounds of brown sugar. 

Wipe the fruit and remove the stalks and any 
over-ripe or damaged fruit. Place them in an unglazed 
jar with the cinnamon and cloves. » Put the vinegar and 
sugar into an enamel pan, and when the sugar has 
melted bring to the boil and pour over the damsons. 
Leave for one clear day, then strain off the syrup and 
re-boil, and again pour over the damsons. 

Repeat this for four days, and on the fifth day, put 
both fruit and syrup into the pan and boil for a few 
minutcs. When cold put into bottles, cork, and cover 
the receptacles with paraffin wax or bladder. In this 
way the pickle will keep good for years on end. 

' Damson Fool as we make it in the Canadian home 
calls for one pound of damsons, the whites of five to 
Six eggs. sugar, and whipped cream. You can make it 
with three or four egg whites, but the dish proves all 
the more appetising for the additional egg whites. 

First sweeten the damson pulp to taste, then add 
the whites of the eggs, all well beaten. Now beat until 
it will stand as high as you wish and when piled on the 
whipped cream with a spoon it should be capable of 
taking any form required. 

The fruit should be thoroughly ripe, of course. 
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And each piece should be first wiped completely dry 
on a towel or soft cloth. 


Making the Most of Prunes 


Some Canadian short cuts 


When stewing prunes, add a little tapioca to the 
water. It will make the juice like a syrup and bring 
out all the finer flavour of the fruit. 

To keep prunes a good colour and of a delightful 
flavour, cook them overnight in cold tea—not water. 
Cook them next day in the tea, slowly, and add a 
squeeze of lemon juice and a sprinkling of sugar. Even 
inferior prunes may be brought up to standard by this 
simple method. 

To give an added flavour to prunes, when next 
cooking them try adding a half glass of port wine and 
a few cloves. Not only will the flavour of the fruit be 
greatly enhanced, but it will be more tender and swell 
up to a good size. 

An appreciated novelty in the form of a fruit pie 
is provided quickly by the use of rhubarb and prunes. 
When added together the acidity of the home-grown 
rhubarb is well counteracted by the dried plums, and 
both are given an exquisite flavour. 

The way to deal with prunes is not to drown them 
in water as so many housewives do. If the fruit is not 
first grade quality they should not be soaked overnight, 
otherwise all the natural flavour will be lost. Half-an- 
hour’s soaking is enough for cheap grade prunes. 

Now comes the preparation of a small amount of 
thick syrup containing a dash of lemon-juice and the 
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finely shredded peel of half a Jemon. When the syrup 
is ready, put in the prunes to simmer gently for not 
more than five minutes. 

Too, whien having jugged hare or rabbit for dinner, 
it is a good idea to serve a dish of prunes cooked in this 
manner. in place of the red-currant jelly. . They go 
admirably also with roast mutton, venison and game. 


Canadian Ways with Rhubarb 


Economising on the sugar 


To economise on sugar when cooking rhubarb, 
cover the latter with water and bring to the boil, then 
pour away this water and finish cooking with a little 
fresh water and sugar to taste. Less sugar will be 
required when cooked in this way. 

Another plan to save sugar when cooking sour 
rhubarb is to soak a handful of fine sago in cold water, 
add rhubarb and sugar to this and cook till rhubarb— 
is soft and sago clear. The rhubarb.will have a milder, 
less acid flavour, if this dodge be tried. 

To preserve the delicate pink colour of rhi sharb 
it must be cooked in either an enamelled or aluminium 
pan, and with white sugar. Any other will spotl its 
colour and impair its flavour. 

To make the most of rhubarb, cook it very slowly. 
This keeps the pieces whole. Rapid boiling breaks 
them up and quite spoils the appearance of the dish. 
And to bring out the full flavour in rhubarb of any 
variety, never add more water than will just cover the 
fruit. Too much water not only spoils the flavour but 
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‘it makes the juice too thin, whereas it should be syrupy. 

When rhubarb is at its best one is often tempted to 
make preserves and jelly, though not always, with 
satisfactory results. To obtain the best resuli, when 
preserving rhubarb only simmer the pieces until just, soft, 
then remove with great care to the jars so as not to 
break the pieces. Now boil the syrup for yet another 
hour before finally pouring over the fruit. Treated in 
this way the preserve will be doubly appetising. 

Jams and chutneys can be made later in the 
season, of course, but do not let the rhubarb become 
too coarse and tart, otherwise more sugar will be 
necessary. 

Rhubarb of the scarlet variety is best, and the thin 
“forced ” variety possesses the finest flavour. The 
flavour. however, may be varied with a small piece vi 
gingcr, lemon pecl, or both. 


Cod Dishes from Sweden 


Some pleasing variations 

Cod stuffed the Swedish way is done by taking 
slices of selected codfish, 1 onion, 1 piece of stale 
cheese, some breadcrumbs, | egg, with salt and pepper 
to taste. When the fish is cleansed make the stuffing 
and bind together with well-beaten egg. Spread some of 
this over each piece of fish, cover well with breadcrumbs 
and pieces of butter, and bake in a good oven for, say, 
thirty minutes. or until the fish is tender all through. 
Serve at once. | 

. Cod fish scramble we make from oddments of the 
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fish after other,meals.° First break up the cod into 
small pieces, then melt about 2 ozs. of butter and add 
a tablespoonful of finely-chopped onion, put in the fish, 
heat through; stirring gently all the time. Now beat 
up, say, 3 eggs, add a dessertspoonful of parsley, the 
same of chopped capers, 1 dessertspoonful of lemon 
juice, with salt and pepper to taste. Now add this 
mixture to the fish and the melted butter already in the 
pan and stir gently over slow heat until the eggs begin 
to set. Remove from heat, stir until it is all mixed 
evenly, then serve on slices of hot buttered toast. Send 
to table garnished with parsley and _ sliced pickled 
gherkins, if liked. 

Baked cod and bacon is a delightful supper dish. 
You will need, say, 1 Ib. cod fish, 4 Ib. fat bacon, 1 
teaspoonful chopped onion, with salt and pepper and 
just a dash of cayenne. Wash and dry the fish, cut the 
bacon into neat pieces, then put half of these in a 
baking-tin or dish with about half the chopped onion. 
Place the cod on the bacon, add the remainder of the 
onion, spread the rest of the bacon on top, cover it 
with a greased paper, and bake for twenty-five minutes 
to half an hour. On removal, take the paper off, then 
put the dish in the oven again for, say, five minutes to 
crisp the bacon slightly. Serve immediately. 

Escallops of cod fish will be liked once they < are 
tried. |The Swedish method consists of cutting the 
fillets into scallops and putting them into a stewpan, 
then stirring in the yolks of, say, 2 eggs, well beaten. 
Take care it does not boil. Add 1 oz. butter and a 
little thick cream, season with salt, white pepper, 
cayenne, and a little lemon juice. Put the mixture into 
clean scallop moulds or shells, screen with fine bread- 
crumbs, put little dabs of butter here and there, then 
hold these under a red-hot salamander for a- minute. 
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Garnish with tufts of parsley, and serve -with half 
lemons. This is a splendid way of using up leftovers 
of the fish. . a 
Cod en casserole we prepare by frying until slightly. 
brown, say, 2 thinly sliced onions, 3 medium carrots, 
and 1 stick celery. Place a layer of sliced tomatoes in 
a casserole, then a layer of onions, next a layer of 
carrots, then celery. On the top pack the cod fish, and 
on top of this arrange circles of thickly-sliced tomatoes 
and potatoes alternately. Season, put a few dabs of 
butter on top, cover with a greased paper, and bake 
for thirty mimutes. Finally remove the paper and let 
the potatoes and tomatoes slightly brown. Serve at 
ence. 


Haddock for a Change 


Some New Zealand recipes 


Creamed haddock we prepare by taking | filleted 
haddock, 1 oz. butter, juice of 4 lemon, and 1 teacupful 
of good white sauce. Well grease a shallow dish or 
casserole and place in it the filleted fish. Squeeze over 
the lemon juice and put tiny dabs of butter here and 
there, then cover dish and bake in a moderate oven for 
about twenty minutes. In the meantime take a 
teacupful of white sauce, pour the liquid into it that 
1s found in the casserole or dish, bring the sauce again 
to the boil, then pour over the haddock. Serve in 
casserole, and garnish with thin slices of lemon. 

For stewed haddock, hold a medium-sized dried 
haddock before the fire, when the skin should readily 
come away. Cut the fish into square pieces, lay it in 
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a pan, pour boiling waler over and stew for ten minutes. 
Now ‘pour -off the water and add sufficient milk to cover, 
then add-a knob of butter with pepper and salt. to taste, 
and étew ‘for-ten minutes longer, then thicken the milk 
with flour. Take out the fish and pour the sauce over. 
Send to table and serve immediately. 

Haddock soufflé. For this you will need a large 
fresh haddock, so boil, remove the skin and ‘bones, and 
pound the flesh with a little butter. Now pass it through 
a fine sieve, put in a basin, and stir in the yolks of three 
eggs. Whip the whites of the eggs to a stiff froth and 
add to the fish, mix well, then fill a soufflé dish and | 
bake in a moderate oven for twenty minutes. Serve at 
once. 

Fricassee of Haddock. The ingredients -necessary 
include a good-sized filleted haddock, butter, seasonings, 
etc. Trim off all superfluous skin, cut the fish into a 
neat shape and throw in boiling water to blanch for a- 
few minutes. Now put 1 oz. of butter in a frying-pan, 
add |! tablespoonful of flour. 1 pines onion, and 
fry all without browning, then add. slowly 4 pint good. 
white stock. Place in stewpan, add a few drops of 
lemon-juice and+1 tablespoonful of cream, if handy. 
Send to table garnished with a few capers ene sprigs 
of parsley. Serve .at once. 

Haddock and ‘Egg Scallops. To 3. Ib. of seman 
{cooked and selected) allow 5 eggs, 1 oz. butter, ¢ 07. 
flour. and 4 pint milk. Cook the dried haddock | in a 
little milk in the oven until the flesh comes away from 
the bones easily. Remove the skin and bones, ‘of 
course. Now melt the fat, add the flour, and when 
well blended stir in the milk, bring to the boil, using 
the milk from the haddock to make up the quantity. 
‘Let the sauce simmer gently for a few minutes, then 
add the prepared haddock, make it thoroughly hot, and 
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season to taste. Turn the fish into. scallop dishes and: 
sorve then: with a poached egg on each. It is essential 
that this dish be served immediately it is.done, otherwise: 
the cold egg is not condueive to its appetising, qualities. 

Note:. Haddocks,. if they are soaked overnight, will- 
be found much more tasty and fleshy. than when cooked! 
straight away. 


Oysters the Norwegian Way 
Recipes worth trying 


Tor make the most of oysters try them cooked and 
served as they do in Norway. 

Fried oysters provide a rare treat. First open the 
fish and drain them well, remove the beards, then dip 
them in flour or in fine breadcrumbs, and brush over 
with beaten egg. Again dip in breadcrumbs and fry: 
n7 hot fat. Drain well and serve very hot. 

To fry in batter, prepare the oysters as above, 
sprinkle each with lemon juice, salt and cayenne, take 
them one at a time in a spoon, dip them into frying 
batter and fry in very hot fat. Drain, dish on a d’oyley, 
and garnish with cut lemon and fried parsley. By way 
af. variation they sometimes wrap each oyster in a very: 
thin slice: of bacon before dipping it in the batter. 

Norwegian oyster pie is always a delight to visitors. 
Fhis is the method of. preparing this appetising dish: 

_ Put one pint of oysters and a. cup of water into a. 
saucepan and heat slowly, adding. one tablespoonful of 
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butter, one tablespoonful of sherry, with salt and pepper 
to taste. Thicken with a little flour and allow to cook 
six minutes, stirring gently. 

Have ready some light dough, cut into small squarcs, 
drop them in and boil until they are cooked through. 
If preferred, this dish may be baked in the oven with 
a top crust, although we usually prefer it without. 

Our stewed oysters are prepared from a very old 
recipe. 

In proportion to one pint of oysters we use three 
pints of milk. Put the milk in a saucepan and bring 
to boiling point, but do not allow to boil. Add the 
oysters with a lump of butter, bringing it to the boiling 
point again, and allow to simmer for five minutes. Add 
seasoning to taste just before serving. Keep hot until 
served, but never allow the milk to boil or the oysters 
will be spoilt. 

Norwegian oyster and cod pie is always beloved 
by visitors. It is quite simple to prepare. 

Take any remains of cold cod, one dozen oysters, 
enough melted butter to moisten it, and mashed 
potatoes, enough to fill up the dish. Now flake the 
fish from the bone and take away the skin, then lay 
it in a pie dish, pour on the melted buttcr and oysters 
and cover with mashed potatoes. Bake for thirty 
minutes, and serve as hot as possible. 

Oyster. fritters as we prepare them will be liked 
by old and young alike. 

You will need oysters, flour, boiling fat, batter, and 
parsley. Place the oysters in a saucepan with their 
liquor, let them just come to the boil, then beard them, 
dry, and roll in flour. For the batter-put two ounces 
of flour into a basin with the raw yolk of an egg, a 
dessertspoonful of salad oil, three tablespoonfuls of cold 
water, a pinch of salt, and the white of an egg whipped 
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stiffly. The liquid should be added very gradually to 
the flour and the white of egg folded in carefully. 

Dip the oysters in this batter and fry in deep 
boiling fat till a pale brown colour. Drain on soft 
paper. and serve at once on a hot dish with a dish paper. 
Garnish with parsley. 


Oysters the Swedish Way 


Variations you will like 


Those looking for new ways with oysters will find 
these Swedish recipes well worth a trial. They may 
be prepared with a minimum of trouble. 

Swedish oyster soufflé is prepared by blanching 
and bearding. say. two dozen oysters and straining the 
liquor, then dissolve | oz. of butter in a stewpan, stir 
in | dessertspoonful of flour, the liquor from _ the 
oysters. and a little consomme. When boiling, season 
with a teaspoonful of lemon juice, } gill of cream. salt, 
pepper, and a dust of cayenne. 

Work in the yolks of, say, four eggs, each separately, 
and then mix in the oysters. Have the whites of the 
eggs whisked to a froth, mix lightly and carefully with 
the soufflé mixture, and bake in a buttered soufflé ‘dish 
for fifteen minutes. 

Broiled oysters are prepared by opening them in 
the deep shell, place a piece of butter on each with a 
pinch of cayenne and salt and 4 a teaspoonful of lemon 
juice. 

Now put the shells on a gridiron over a clear fire, 
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and ‘broil for three minutes, Serve with owe bread 
and butter. Another method of broiling is to wash, the 
shells well, and lay them deep side down. on the grid- 
iron. When the shells open the oysters are ready, and 
should be served immediately. 

Swedish jellied oysters will be liked once they are 
tried. This is our method of preparing: 

First beard the required number of oysters, then 
put them in a pie dish and marinade them in almost 
liquid aspic jelly flavoured with the oyster liquor, lemon 
juice, chopped parsley, salt and cayenne. 

Now put half a teaspoonful of aspic jelly in the 
cleaned deep shell of the oysters, place a marinaded 
oyster on this, and cover with more aspic. If possible 
leave on ice until required. Dish on plates surrounded 
by shaved ice, serve own bread and butter or 
wholemeal bread. 

To those whose taste ‘runs to cocktails, then ey 
a. Swedish oyster cocktail. This is quite easy to prepare. 

Put three small oysters (or two large ones) into a 
wineglass, add their liquor, a squeeze of lemon juice, 
2 or 3 drops of best chilli vinegar, a teaspoonful of 
bottle sauce. and two of tomato ketchup. Now stir well 
and serve.at once. 

Oysters euilels as we prepare them are always 
appreciated by visitors. 

Put, say, two dozen oysters into a pan with their 
own liquor, bring just to the boil, strain, remove the 
beards from the oysters, and break them. up with a 
fork. Now put half an ounce of butter and half a gill 
of oyster liquor into a pan, and when boiling stir in 
one ounce flour. Mix rapidly with. a spoon. and stir 
until the mixture begins to leave the sides of the pan. 

Add the oysters and a tablespoonful of cream, a- 
squeeze of lemon juice, salt, cayenne and a pinch of 
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grated nutmeg. Turn.the mixture on to a plate, and 
when cold shape it into small cutlets. Brush these over 
with egg, dip in breadcrumbs and fry in hot fat. Drain 
and dish in a line on a. hot dish, then garnish with cut 
lemon and. fried parsley. 


Norwegian Ways with Whiting 


Some economical fish dishes 


Many appetising dishes may be easily prepared 
from whiting, despite the cheapness of this fish. 

Braised whiting calls for 24 lbs. of the fish, 4 pint 
of brown or tomato sauce, 2 minced shallots, parsley, 
thyme, and a slice of lemon. 

Simmer ‘very slowly for thirty minutes in a pan 
with a tight-fitting lid, then baste the whiting well with 
the sauce, replacing the lid afterwards and finishing the 
cooking in a moderate oven for about thirty minutes. 
Heap the fish on a hot dish and keep warm, then strain 
the sauce and boil rapidly over fire or gas until reduced 
to half its former bulk. Coat the fish with this and 
send to table garnished with slices of lemon. This dish 
should be served very hot. 

Toasted whiting is a delightful dish for either 
dinner or supper, especially when the fish is at its best. 

. Prepare by well washing aad cleaning the fish, split 
open and take out bones, then season with pepper and 
Salt to taste. Now put 4 oz. butter on a plate under 
the toaster until it frizzles, then dip the fish in it, and 
place it on the plate, skin downwards, and cook under 
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the toaster until lightly brown.* If the fish is not too 
large it will not require turning. Serve on hot plates 
with a knob of butter and slices of dry toast. 

Devilled whiting needs trying to be appreciated. 

You will need about 2! lbs. of the fish, 2 teaspoon- 
fuls.curry powder, 1 teaspoonful chutney, 1 lemon, 1 
teaspoonful anchovy sauce, |! onion, together with 
parsley, vinegar, and salad oil. 

Score the fish on the dark side, then put in vinegar 
and oil, to which has been added some slices of onion, 
some parsley. and seasonings. Leave for ninety 
minutes, if possible. Now arrange the fish on dripping- 
tin, pour on the anchovy sauce. the curry powder, and 
the well-chopped chutney, together with the juice of half 
a lemon and the seasonings. Cook in a good oven for 
about fifteen minutes, and serve with slices of lemon 
and sprigs of parsley. | 

Whiting fritters provide a cheap and nourishing 
supper dish. ‘They are quite casy to prepare, too. 

Remove the skin and bones from the whiting, cut 
the fish into small pieces, and season with curry powder, 
pepper, and a littic salt. Dip each piece into frying 
batter, and fry in hot fat to a nice brown. Drain well, 
dish up, and serve as hot as possible. 

Whiting omelette 1s another variation that is sure 
to please. 

Take, say, 4 ozs. of cold, cooked whiting, 14 ozs. 
butter, 3 imported eggs, 1 tablespoonful milk, and | 
dessertspoonful of grated cheese. Break the eggs into 
a basin, add milk and cheese, then free the fish from 
bone and flake it. Melt the butter in an omelette pan, 
put in the fish and let it fry a little. Now pour in the 
egg mixture and stir over a quick fire until the eggs 
appear to sct., 

Shape the omelette to an oval cushion towards the 
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side of the pan, allow it to brown a little, then turn 
out on to a. hot dish, and serve at once. 


Friecassee Dishes from Canada 


Out-of-the-ordinary recipes 


Fricassee of pork calls for some left-overs of cold 
roast pork, | dessertspoonful of flour, } pint good stock, 
] onion, | oz. butter, sage, parsley, and the usual 
seasonings. Shave the meat into thin slices, then fry 
the onion in the melted butter to a golden brown. Add 
a little sage and parsley and just a dash of cayenne, and 
the stock. Simmer slowly for about twenty minutes, 
then stir in a glass of sherry, 1 tablespoonful lemon 
juice, and the yolk of an cgg. Now add the seasonings. 
Put the pork on a hot dish, thicken the sauce with flour, 
and use to coat the meat. Send to table garnished 
with fingers of fricd bread and sprigs of parsley. 

Montreal fricassce of veal requires, say, 4 lb. of 
cooked cold veal, + Ib. mushrooms, 3 eggs, 2 rashers 
of bacon, 1 tablespoonful lemon juice, } gill milk, 4 
gill good stock, } oz. flour, $ oz. butter, with salt and 
pepper to taste. 

Cut the rashers into strips and fry. then fry the 
mushrooms in the same fat. Now pour olf the bacon 
fat and put in the butter, stir in the flour, stock and 
milk, and bring to the boil. Then add the cut-up 
pieces of veal and bring to the boil—just simmering 
enough to heat the meat through—-and season and pour 


into a hot dish. Send to table with the poached epgs. 
on top. Serve immediately. : 

Ottawa fricassee of lamb requires, say, about [5 
ozs. of stewed lamb, 1 pint good stock, 1 lemon, 1 oz. 
flour, 1 onion (medium to small), 2 or 3 cloves, 2 ozs. 
butter. Remove the bone (if any) from the cooked 
meat and put in a pan with the butter. When nicely 
heated through. add the pepper and salt, cloves and 
onion, and stir for a minute, then add the stock and 
allow to simmer for fifty-five’ minutes to one hour. 
Send to table with the meat in centre of dish and the 
thickened gravy poured around it. Before thickening 
the gravy, strain it well, then add the flour and lemon- 
juice and boil up. Garnish the dish with slices of 
beetroot, carrot or parsnip. 

_ Prairie fricassee of ‘haddock we prepare by taking 
a filleted haddock of fairly large size and trim off all 
the superfluous skin, then cut it into a neat shape and 
blanch for five minutes in boiling water. Now put | oz. 
butter in a frying-pan, add a .tablespoonful flour, 1 thinly 
sliced onion, and just a dash of sage, and fry all without 
browning. Now .add gradually about 4 pint of good 
white stock. Place in stewpan, add a few drops of 
lemon-juice and about 1 tablespoonful of cream. 
When cooked through send to table garnishéd with a 
-few capers and slices of beetroot or carrot. 

‘Quebec fricassee of oysters we prepare by taking, 
say. a dozen oysters, } oz. butter, 4 oz. flour, 1 gill milk, 
1 egg, with seasonings and sufficient toast for each 
person. Beard and blanch the fish, then melt the 
butter, stir in the flour smoothly, then add the strained 
.oyster liquor and :the milk and bring this to the boil 
and allow to cook -for three ‘minutes. Meanwhile cut 
the oysters in half.and.add:them. Allow.them to cook 
until thoroughly heated, but be careful they do not boil. 


ee ; 39 
Now add the beaten egg yolk and‘ stir the mixture over 
gentle flame to cook. Season, then. pile on rounds of 
hot buttered. toast and serve at once. 


Fritter Dishes from Canada 


Variations worth trying 


Montreal oyster fritters call for, say, a dozen oysters, 
a little flour, fat, batter and parsley. Put the fish into 
a pan with their liquor and let them just come to the 
boil. Now beard the fish, dry well, and roll in flour. 
Prepare a batter from. say, 2 ozs. flour, | egg yolk, 
] dessertspoonful salad oil, 34 tablespoonfuls cold water, 
a pinch of salt, then add the egg white, whipped stiffly. 
The liquid should be added to the flour gradually and 
the egg white folded in gently. Dip the oysters in this 
batter and fry in deep fat till a pale brown, then drain 
on absorbent paper, and serve immediately, garnished 
with diced beetroot and parsley. 
_ Qur savoury fritters we prepare from, say, 5 ozs. 
of onion, | teaspoonful powdered sage, 4 eggs, and 4 
ozs. of stale bread. Soften the bread thoroughly in a 
dish with a little boiling milk, then mash it with a fork 
and: remove any hard pieces. Boil the onion in two 
or, three waters. until quite soft, then chop small, and 
add the powdered sage, pepper and salt, and the eggs- 
well beaten. Mix the whole thoroughly with the 
prepared bread, and fry in fritters some half inch in 
thickness and about three inches broad. Serve at once. 


Prairie sausage fritters~call for, say, 1 lb. fresh 
sausages, 1 dessertspoonful salad oil, 3 ozs. flour, 1 gill 
warm water, 2 egg whites, tomato ketchup, frying fat, 
and the usual seasonings. First parboil the sausages for 
four or five minutes, then drain and cool and cut in 
slices lengthwise. Now sift the flour with the salt, pour 
oil in centre, and the warm water gradually, and mix 
to a smooth batter. Beat well, then leave for an hour 
before adding the stiffly whipped cgg whites. Put a 
little ketchup on each slice of sausage, then dip in the 
batter and fry in hot fat until a golden brown. Drain 
well, then serve as quickly as possible. Send to table 
garnished with slices of tomato or bectroot. 

Prairie ham fritters we prepare by cutting as many 
slices of ham as there are persons to be provided for, 
dust each piece of ham with cayenne pepper and lay 
aside for a few minutes. Meantime prepare a batter 
of 3 teaspoonfuls flour. ] cgg. and | teacupful milk. 
Beat this batter well before dipping in the ham slices, 
then fry in boiling fat. drain, and serve on a hot dish 
with fried parsley. : Garnish with roasted chestnuts. 
With this recipe it is well to remember that the longer 
your batter can stand aside before using, the better the 
fritters will be. 

Quebec curried fish fritters may be casily prepared 
by removing the skin and bones from, say, a smoked 
haddock, then cutting the fish into small neat pieces, 
season with pepper and curry powder, and dip in frying 
batter. Fry in hot fat to a nice brown, then drain well, 
dish up, garnish with slices of egg (hard boiled), and 
serve hot. 
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Lenten Dishes from Canada 


Novelties you will like 


Haddock savoury we make by boiling a smoked 
haddock so that it may be easily skinned, boned. and 
flaked. Now put | oz. of butter into a pan, add | 
dessertspoonful of cornflour, 1 small teaspoonful of 
mustard and a similar quantity of curry powder, with 
salt and pepper to taste. Mix the ingredients well, stir 
over gentle heat until the butter melts, then pour in a 
teacupful of cold milk. 

Boil for about five minutes, stirring continuously, 
then put a little of the flaked fish on rounds of toast, 
add a few drops of lemon juice, then pour over the 
sauce and serve at once. 

Teatime Lenten Soufflé we make from 3 ozs. sugar, 
3 yolks of eggs, | oz. of flour. vanilla or other flavouring 
essence, and a wineglassful of milk. These should be 
well mixed with a whisk. Whip the whites of six eggs 
and stir them tn, then cook in-a medium oven for about 
ten minutes. Sweet finger biscuits soaked in liqueur 
(if liked) may accompany the soufflé and Melba sauce 
and sliced peaches can also be served. 

Soup without meat stock we prepare by boiling a 
quart of split peas in a gallon of water till they are soft 
enough to press through a sieve. Now put in 1 onion, 
4 Ib. butter, with pepper and salt to taste. Have ready 
a little celery boiled tender to put in and some bread 
cut up into dice and fried. Serve as hot as possible. 

An alternative is to take 4 Ib. of split peas and 1 


quart of water, which must be added to as it boils away. 
This will be enough for six people. The amount of 
celery varies according to taste, and the fried bread is 
a piquant addition. 

Lenten rice we .prepare by well washing - about 4 
Ib. of rice in several waters. then boil it in stock until 
soft. but not mushy. Fry, without browning, | chopped 
onion, then mix it with the rice and season to taste. 

Remove all: skin and bones from a pound of any 
kind of cooked fish, and flake it. Put half the rice into 
a well-greased fireproof dish, spread the fish over, 
sprinkle it with salt, cayenne, and a few drops of lemon- 
juice. Cover with the rest of the rice, piled in pyramid 
form, sprinkle thickly with grated cheese and the sieved 
yolk of egg—hard boiled—and arrange the chopped 
ege-white round the edge of the dish, put a few dabs 
of butter here and there over the rice, and brown lightly 
in the oven. 

Other Canadian Lenten dishes include stuffed 
cucumber with brown sauce, and dumplings and boiled 
rice; cheese soufflé with brown bread rolls, buttered new 
turnips, vinegar sauce, with cheese and onion sand- 
wiches, onion, cheese, and breadcrumb casserole, baked 
new beetroot. with buttered homimy; hot cheese and 
chopped olive :balls with lettuce; jellies of mixed 
vegetables on salad leaves; diced vegetable harlequin © 
with parsley sauce;.and parsnip balls with creamy sauce. 


Canadian “Jugged” Dishes 
Recipes worth trying 


Many people enjoy “ jugged hare,” but how many 
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more would enjoy jugged liver, pigeon, beef, and the 


To “jug” pig’s fry by the Canadian method, cut, 
say, 1 lb. of the liver into neat pieces, mixing fat and 
lean well together, and fry in a hot pan until nicely 
brown, then place the meat in a stew-jar, add a rasher 
of bacon—cut in strips—1 finely chopped turnip, .carrot, 
} teaspoonful chopped parsley, 6 peppercorns, 1] onion 
stuck with two or three cloves, 4 teaspoonful salt, | 
tablespoonful red currant jelly, 1 teaspoonful vinegar, 
and 1 teacupful of water. 

Cover the stew-jar and place it in a saucepan of 
water reaching, say, half way up the jar. Bring to the 
boil and let it boil for two and a half hours. Mix | oz. 
of flour to a smooth paste with a little cold water, stir 
into the contents of stew-jar, and continue the boiling 
for about quarter of an hour longer. Place on a hot dish 
and serve at once. 

Jugged pigeon prepared in the Canadian way will 
be liked once it is tried. You will need. say. 2 pigeons. 
4 ‘Ib. fat bacon, 2 hard-boiled eggs, | onion,. 2 cloves, 
pinch of mace, together with forcemeat balls, stock, 
seasonings. 

Cut the prepared birds in halves and place in a 
stew-pan with the seasonings, then add the bacon strips, 
onion, cloves and mace. Pour some hot water over and 
allow to simmer for two and a half hours. Prepare the 
forcemeat and shape into balls. Now dish the pigeons 
and eggs cut up in slices, thicken the gravy with flour, 
arrange the forcemeat balls round the dish, coat the 
game with some of the gravy, and send to table at once. 
Serve with red currant jelly. 

Jugged beef closely resembles hare when prepared 
by the Canadian method. 

You will-need, say, 2 lbs. of leg of beef, 1 Jarge onion 
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stuck with five or six cloves and the same of pcpper- 
corns. seasonings. 14 tablespoonfuls of flour, together 
with a small pinch of mixed herbs. 

Cut the meat into two-inch pieces and roll cach in 
flour, just cover with water, and add onion with cloves, 
herbs, peppercorns, and salt. Simmer very slowly for 
about three hours, keeping the pan or jar closcly covered 
meanwhile, then remove onion and peppercorns and 
put the meat on a hot dish. Now boil the gravy for a 
minute or two so as to reduce and thicken, and pour 
over meat. This dish goes well with any kind of 
potatoes and a little red currant jelly. 

To jug chicken or fowl proceed as for pigeon, and 
to jug rabbit proceed as when dealing with hare. Both 
are delightful variations and cheap. 


Creamed and Bottled Poultry 


A simple Canadian method 


Creaming and bottling pouliry by the Canadian, 
method is such as can be undertaken by any housewife 
with entirely satisfactory results. Moreover, the cost is 
only trifling. 

When bottling game or poultry we find it more 
satisfactory to sterilize it first, just as one does with 
fruit when preparing it for bottling. After plucking and 
cleaning the birds as for ordinary cookery we steam 
them for about ten minutes, then divide them into neat 
small joints. We put the scalded feet, necks and giblets 
mto a pan with, say, a meat or ham bone, cover with 
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water and make them into stock. This stock, when 


strained,’ should later be well reduced and flavoured 
with salt and pepper to taste. 

As soon as the glass jars are packed carefully with 
the prepared joints, pour the stock ovcr—preferably 
when cold—-and fill them to overflowing, then put on 
rubber rings and caps and screw down lightly. We find 
that if the lids are screwed down too tightly the jars 
may burst when heated. 

Each jar should now be placed carefully into a large 
pan or fish kettle on a strainer or large pebble to keep 
them from contact with the bottom of the pan, otherwise 
the ereat heat generated 1s liable to crack them. 

Now pour in cold water to the neck of the jars, 
bring to boiling point or 212 deg. Fahr., and allow them 
to boil for two-and-a-half to three hours, according to 
the age of the bird. After removal from the pan put 
each jar aside to cool and, when cold, store in a cool, 
dry place until required for use. 

In “ creaming ~ poultry by our method, boil a fowl 
till tender, then cut the meat into small even picces. 
Now boil half a pound of fresh mushrooms in salted 
water und put with the chicken or fowl, together with 
a litthe chopped pimento, into a double boiler. Add a 
teaspoonful of butter, season to taste, and sift over about 
two teaspoonfuls of flour. 

It is the finishing touches that make all the 
difference. 

To give a professional look to the food, add very 
slowly half a pint of milk mixed with about the same 
quantity of fresh cream, and simmer carefully for about 
half an hour. Then, just before serving. stir in about 
two tublespoonfuls of sherry and serve with not toast. 

Of course, any old-fowl can be tastefully served up 
in this way. The only point to watch is that the older 
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your aulay the. ioliger: must it he allowed to boi and 
$0: disguise the toughness. 

_.To ensure perfect success when seaitag the. Jars, 
every glass surface of cap and bottle should be flawless 
_and free from. the shghtest chip, the rubber ring should 
be new and fully elastic, and the screw. band or spring 
must be in working order. Failure in these’ small 
points frequently lead to disappointment—and waste. 


New Zealand Ways with Mutton — 
Dishes you will like 


Baked mutton calls for,.say, about 3 lbs. of meat, 
2 ozs. of dripping, and the usual seasoning. Make the 
oven hot, then melt dripping in tin. Wipe the meat, 
place i in tin and baste well with the hot fat. Put the 
meat into hot oven at first and reduce heat after 1t begins 
to brown, then continue to cook at the lower heat: 
Aliow about twenty minutes to each pound of meat, 
with twenty minutes over for the whole. When cooked 
through place the mutton on a hot dish, pour off the 
dripping. -To the sediment in the tin add a gill of hot 
water and the SensOINnE. stir till it boils, and serve hot 
with the meat. 
Stuffed fillet of mutton. When the- leg has Re 
har ge enough to cut into three, the centre portion makes 
a delicious meal if the bone is first removed and the 
site filled with a good forcemeat, such as veal; for 
example. A slice or two of bacon placed ‘over the joint 
while cooking will improve the flavour. It. may either 
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be. roasted: in. an open tin, or cooked in a casserole, as 
preferred. 

Bush squab pie. For this you will need about two 
pounds of neck of mutton, 4 Ib. onions, 1 Ib. potatoes, 
2 Ibss apples, 1: Ib. turnips, and some good short pastry. 
Cut up the meat into cutlets and season with pepper 
and salt and just a dash of cayenne. Arrange a pie-dish 
and cover with layers of apple, onion, turnip, and 
potatoes. Sprinkle lightly with castor sugar and half 
fill the dish’ with water. Now cover with pastry and 
bake.for about one and a half hours. 

Harricot mutton. To prepare by our method, fry 
the thin chops of. mutton, then some carrots, onions and 
turnips. Pile these on top of the meat in a stewpan, 
with just enough water or stock to cover. When the 
meat is thoroughly cooked a little sauce is a splendid 
accompaniment. Serve as hot as possible. 

Mutton Duck. For this you will need a shoulder 
of boned mutton. For the stuffing allow 2 medium size 
Spanish onions, 1 breakfastcupful breadcrumbs, 1 
tablespoonful of crushed dried sage, 14 ozs. of bacon 
dripping, 1 beaten egg, salt and pepper. For the gravy 
allow 1' tablespoonful flour to } pint of good stock. The 
stuffing is prepared in the usual way. Put stuffing 
inside the meat and tie it round firmly. Stand the 
sawn-off knuckle at one end. and skewer to keep in 
place, then put the meat in a baking-tin with 2 ozs. 
dripping spread on top, and place in hot oven for ten 
minutes. Baste well, and lower gas to prevent the meat 
toughening. Allow twenty minutes to each pound’ of 
meat, and twenty minutes over. Serve on a hot dish 
with a thick pravy made from above ingredients. 

_. Scrambled mutton. Season two cupfuls of 
“chopped-up mutton, add. 2. tablespoonfuls gravy and 7 
oz: butter. Put all.into a small saucepan and, when the 
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meat is hot, add 3 slightly-beaten eggs. Stir, and when 
the eggs stiffen place on slices of buttered toast and 
serve at once. 


.Ox-tail Supper Dishes 


Some Canadian recipes 


To curry ox-tail by our method you will require 1 
medium size ox-tail, 1 onion, 1 bay leaf, 1 pint stock, 1 
tablespoonful curry powder, 1 tablespoonful flour, 1 oz. 
butter, 2 small apples, 1 blade of mace, parsley, thyme, 
and some boiled rice. If liked, also add 4 peppercorns. 

Wipe and joint the tail and remove any superfluous 
fat, then pour over boiling water to cleansc. Place the 
pieces of tail in a stewpan with vegetables and 
flavourings, and simmer about three hours. Now lift 
out the pieces of tail, put some stock into a basin, melt 
the margarine or butter in a pan, add apple and onion, 
and stir over heat until brown, then add the flour and 
curry powder. Stir until it thickens, put in the tail 
pieces and simmer for a few minutes, then add the juice 
of half a lemon. Serve with a border of boiled rice, 
and garnish with sprigs of fresh parsley. 

Braised ox-tail calls for 1] medium size ox-tail, 4 
oz. of butter, 2 carrots, 1 small turnip, 1 onion, | piece 
of fat bacon, 4 pint good stock, and 4 pickled walnuts. 
Wash the tail well and cut into joints. Melt the butter 
in a stewpan and fry the pieces till nicely browned, then 
prepare and cut the vegetables into slices and place in 
stewpan, and on this put the bacon, and lastly the meat. 
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Pour over all the stock, and braise as slowly as possible 
till the meat is thoroughly cooked. Arrange on a hot 
dish, strain the gravy and thicken it and pour over. 
Send to table garnished with the walnuts and slices of 
beetroot. 

Montreal ox-tail en casserole calls for 1 medium 
size ox-tail, 14 pints good stock, 1 carrot, 1 onion, 4 oz. 
celery, seasonings, 2 ozs. dripping, 2 ozs. flour, 3 ozs. 
cooked ham, | tablespoonful chutney, and some gravy 
browning. 

Wash the tail well and cut into joints, then prepare 
vegetables and cut into dice, and cut the ham into 
slices. Melt the dripping in a sauccpan, flour the ox-tail 
and fry it lightly. Put into a casserole. Fry the 
vegetables and ham until lightly brown, then add to the 
ox-tail. Pour over the stock, season well, and add the 
pickles and celery. Cover the casserole and put it in 
the oven or on top of stove to boil, then simmer gently 
for about two and a half hours. Skim all the fat from 
the top, mix the remainder of the flour to a smooth 
paste with a little water. and stir into casserole, then 
put back in oven for a few minutes to cook the flour. 
Serve in casserole. 

Salmi of ox-tail prepared by the Canadian method 
is done as follows: Clean, wipe and joint the tail, then 
fry in fat. and add 1 sliced onion, 3 cloves, 5 peppercorns, 
2 pint good stock, with pepper and salt to taste, and 
stew gently for three and a half hours. Skim at 
intervals. Now remove the meat, strain the stock, 
thicken it with flour, add 1 tablespoonful.of mushroom 
or tomato ketchup (if liked), and boil for five minutes. 
.Heat the meat up again and serve along with mashed 
potatoes. 


New Zealand Ways with Rabbit 


Adding eavaleg ‘to the aname 


If you are looking for new ways with rabbit try 
these New Zealand variations. All are easy and cheap 
to prepare and give entire satisfaction. 

Auckland rabbit cutlets we make by finely mincing 
the rabbit flesh with a little firm mutton suet and season 
this highly. Now pound in a mortar and bind the 
cutlets with a little raw egg, flour, and fry them. 
Left-over portions of hare may also be used in this way 
and are sure of all-round approval. 

Our rabbit croquettes will be liked once they are 
tried. 

Begin by mincing the whitish meat of a well-oiled 
rabbit with an equal quantity of finely chopped ham, 
then add about one-third of the amount of breadcrumbs. 
Season with grated lemon-rind, finely chopped parsley, 
and with pepper:and salt to taste. 

Bind all together with, say, a gill of good thick 
white sauce. Have ready some puff paste and roll it 
out into cork shapes, spread each with a thick layer of 
meat, cover with more paste, roll in beaten egg, then 
in fine breadcrumbs, and fry in ueee fat until a rich 
brown. Serve at once. 

Casserole of rabbit provides a rare treat prepared by 
our method. 

You will need 1-rabbit; } tb. onions, 3 Ib. tomatoes, 
3 pint of stock, with a little flour, dripping, salt and | 
pepper. Joint the rabbit and wash and dry. well, then 
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stice and fry the onions lightly and drain into casserole. 
Now flour the rabbit and fry just ee to brown 
nicely, and season to taste. 

' Brown a little of the flour in some of the dripping, 
then move pa to side of fire and add the tomato pulp 
and some of the stock. Boil up the stock, then strain 
over the rabbit.. The gravy should be fairly thick, then 
gently simmer in the oven for ninety minutes (or longer 
if the rabbit is an old one), and serve as hot as possible. 

Curried rabbit also affords a welcome change to 
the usual dishes, and proves especially suitable for the 
cooler days. 

You will need J rabbit, 1 apple, J dessertspoonful 
of curry powder, 1 oz. butter, 1 onion, a few drops of 
vinegar or lemon juice, 4 pint good stock, and a 
dessertspoonful of flour. 

First cut the rabbit in neat joints, wash and dry 
well, then rub with flour. Now peel. and chop the onion 
and apple. Make the butter hot and put in the meat, 
onion, and curry powder, and fry a nice brown. Add 
the chopped apple and the stock, and simmer from ninety 
minutes to two hours, according to the tenderness of 
the rabbit. Just before serving ace the vinegar anda 
little salt. 

This dish goes well with rite as well as potatoes 
and the usual run of vegetables at this time, . 


| Sausages the Norwegian ala 
- Dishes that are aiterent 


we 


it you, are tired. of sausages the. ual i try 
‘Phebe variations from Norway.’ 
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Sausage en casserole we make by putting in a 
casserole, say, | lb. sausages, then add just enough water 
to cover them, and bring to the boil gently, cooking for 
about thirty minutes. Now leave them in the water 
overnight, then remove the pure white fat from the top, 
pour away the water and wipe casserole dry. Replace 
the fat and make very hot, put in the sausages and any 
left-over cold potatoes you have, and fry till they are all 
browned niccly, then send to table hot in the casserole 
and serve atsonce along with other green vegetables. 
This provides a delightful luncheon dish. 

Sausage pie with tomatoes we make by taking 
cnough sausages per person, then blanch well for ten 
minutes in slightly salted water, just off the boil. Now 
fry 2 onions, 2 tomatoes cut in slices, and then mix with 
about four times the quantity of mashed potatoes, then 
take a baking-dish, put in a layer of sliced tomatoes at 
the bottom, then a layer of breadcrumbs, on top of which 
lay the sausages and cover with a thin layer of fried 
onions, seasoning as you go. When dish is full add a 
little gravy, cover with the mashed potato and tomato 
mixture, and bake in a good hot oven for about thirty 
minutes. This dish should be served hot to be 
appreciated. 

Sausage and rice mould we make from, say, 1 Ib. 
fresh sausage, 4 ozs. rice, 3 ‘dessertspoonfuls tomato 
ketchup, 1 hard-boiled egg, a little powdered mace, salt 
and pepper, 34 sheets of leaf gelatine, and some stock---- 
veal for preference. Cook the rice in salted water and 
strain, then cool. Now skin the sausages and cut egg 
in slices, then take a plain mould, put a layer of rice in 
bottom, add a little tomato ketchup, then add about half 
the sausage meat and a few slices of egg, seasoning as 
you go. Add another layer of rice, and follow thei 
different layers as before. Let the top layer be of rice, 
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and on this pour the veal stock, then cover with a greased 
paper and cook in a moderate oven for about forty-five 
minutes. When done, turn out and leave till cold before 
attempting to cut. 

Christiania sausages with vegetables we make from, 
say, | Ib. fresh pork sausages, 6 medium size ripe 
tomatoes, 1 medium size onion (preferably Spanish),- 4 
pint water, 1 desserispoonful cornflour, with salt and 
pepper to taste, and just a dash of cayenne. Blanch the 
sausage in boiling water for three or four minutes, then 
prick with a fork to prevent bursting, and lay them in 
a stewpan with sliced carrot, onion, turnip, parsnips and 
bectroot, add a little water and seasonings. Simmer for 
thirty minutes. When done, lay the sausages on a hot 
dish, press the vegetables through a sieve, and return 
to the fire. Thicken with cornflour, wet with cold water. 
boil a few minutes, then pour over sausages on hot dish 
and serve at once. 


What Spoils Your Marmalade? 


Some Canadian short cuts 


At this time of the year many housewives who know 
the preserve cupboard needs replenishing set to work and 
produce marmalade, not always worthy of their efforts. 

Of the many samples of marmalade made at home, 
many lack the requisite flavour for some reason or other. 
When making marmalade, if the sliced oranges are put 
to soak in the right quantity of rain-water instead of 
tap-water, it will be found that the skins of the fruit 
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softerr completely i Tess time; and. ‘the finished product 
has a much finer flavour. 

_ Sometimes a marmalade is spoilt simply by the 
fruit itself, 

To avoid failure and disappointment; never buy 
small, dry-looking froit, since they have too much rind! 
in proportion to the pulp: Too, they lack pectose; 
namely, the substance that forms the jelly. No matter 
how long they are boiled, the preserve will be merely 
sticky and of a syrupy consistency, 

Inferior sugar is another frequent cause of home- 
made marmalade not being up to standard. 

Inferior sugar is dearer in the end than good sugar 
when making either marmalade or jam. Not only does 
it spoil the colour of the preserve but it impairs the 
flavour, and frequent skimming: is necessitated. 
Personally, I find broken lump sugar the best, or 
crystallised Demerera is good. But never use coarse 
brown or Barbadoes, or beet sugar, as it destroys the 
flavour of the fruit. . 

Clearness in marmalade is more important than in 
jam, even, yet many samples of home-made marmalade 
lack that requisite for one reason or other. A good way. 
out of this trouble, and one that will give ‘your 
marmalade a beautiful, clear look,-is to add about an 
ounce of butter, ten minutes before removing the fruit 
from .the fire. 

Under-boiling. of course, counts for a good many 
failures. 
Marmalade that is under-boiled’ is left too. Jiquid, 
just as over-borling makes it dark and syrupy.. The 
happy mean is to. Have. lumps of jelly in a. little juice, 
The stiffening of the scum is a good guide, and when 
two separate. drops of. juice will atid from the: ta 
without falling, it is: fully cooked. | 
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ae How Jong ought marmalade to be boiled?” is a 
‘question I.am met with at every turn. 
The time required for boiling any marmalade can 
never be given definitely, since-so much depends on many 
factors, such as the quality of the fruit, the sugar, or 
‘whether you like a thin preserve or a stiffish one. 
Personally J always begin to test my marmalade as soon 
as it looks darker in colour and less in quantity. If a 
little is poured on to a plate and it “‘ jelis,” the preserve 
is done. 


Marmalades with a Difference | 
Some ‘Canadian variations | 


. Canadian supper marmalade. . This we make by 
cutting each orange in half——across the ‘sections— 
removing the seeds and as much of the white core as 
possible, then filling the centres with sugar and dotting 
with butter. Now place in a covered baking-pan, the 
bottom of which is covered with water, and bake from 
14 to 2 hours in a moderate oven. Uncover for the 
last fifteen minutes or so in order that the fruit may 
brown a little. Served with brown or wholemeal. bread 
and butter they are delicious. 

Montreal apple marmalade. For this you will need 
ooking apples, preserving or loaf sugar, 1 lemon and 
3. 0z. butter'to each pound of fruit. Peel, core and slice 
‘the apples, then weigh the pulp. “Allow 1 Ib. preserving 
sugar ‘to ach pound of fruit. Put the fruit into a double 
saucepan, with the butter, add } Ib. sugar to each pound 
of. fruit, .and cover. Fill the lower part of saucepan 
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with water and boil till fruit is tender, then pass it 
through a fine sieve, turn it into preserving-pan, add the 
remainder of the sugar and the grated rind and strained 
juice of the Jemons, and boil until the preserve “ jells ” 
when a little is tried on. a cold plate. Stir frequently 
and remove any scum that arises. Pour at once into 
nicely warmed, clean jars, and cover in the usual way. 

Prairie pear marmalade. For this you will need 
selected eating pears, loaf or preserving sugar, and just 
a dash of cayenne. Peel, halve and core the fruit, cover 
with water and boil until tender. Now remove the fruit 
and instead, place in the parings, cores, etc. Boil until 
reduced to half the quantity of liquid, then strain, and add 
the cayenne. To this syrup allow ? Ib. of sugar and a 
pint of water to each pound of fruit, then boil up the 
syrup until it jellies on the spoon, put the pears in again 
and boil, stirring for a few minutes or until the preserve 
is quite smooth. Pour into clean, dry glass jars nicely 
warmed before the fire, and leave the jars to cool 
thoroughly before tying down. 

Quebec prune marmalade. To 3 Ibs. of selected 
and well washed prunes allow 2 lbs. of preserving or 
Joaf sugar, and 2 lemons. Soak the fruit in cold water 
overnight, then stew them slowly in a pan till tender. 
Remove the stones, cut up the pulp into small pieces, 
then slice the lemons thinly and add to the fruit, first 
removing all pips and pith. Turn all into a preserving- 
pan, add the sugar—preferably warmed before the fire— 
and stir till it dissolves, then continue to boil until the 
syrup thickens when tested. Put into warm glass jars, 
cover with gummed paper when cold, and store in a 
cool place. | 

Nor’West carrot marmalade. To 2 cupfuls of 
grated carrot allow 1 cupful of white sugar, the juice 
of 2 lemons and the grated rind, and 4 oz. ginger. Cook 
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slowly till the mixture is of the consistency of marmalade. 
If ginger is not liked, a pinch of cinnamon will do 
instead. If neither flavourings be liked, then add a 
touch of vanilla or almond essence. The preserve keeps 
indefinitely when stored in a cool dry place. 


Tangier Ways with Tangerines 


Delicacies you will like 


Outside Tangier few people get the most from 
tangerines. Besides marmalade, tangerines provide a 
delicious compéte, trifle, cheese, creams, etc. 

The method of preparing tangerine compéte is to 
peel and cut ten oranges in rounds, saving all the juice 
and some shreds of the rind, but not the pith. Put the 
latter on with I pint of rainwater and 4 Ib. of sugar, boul 
for one hour, then pour this over the oranges and cool. 

A delicious trifle worth trying is to take 1 sponge 
ring, some tangerine marmalade, 1 gill of fresh 1angerine- 
juice, 6 slices of tangerine, and a few crystallised cherries 
or bits of angelica, | whole egg and | yolk, 7 pint of hot 
milk, .14 dessertspoonfuls sugar, and a little ‘orange 
flavouring essence. 

Beat up the whole egg and the yolk together, add 
the hot milk and the sugar, then turn into the top of a 
double boiler. Stir this over hot water until the custard 
thickens, then remove from heat and cool, adding the 
Orange essence on removal from fire. Now split the 
sponge ring in halves, spread them with the marmalade, 
‘put the lower half into a glass dish and soak it with 
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the tangerine-juice, then cover it ‘with the top also soaked" 
‘m- the juice. Pour custard. over, and send to table: 
garnished with crosswise slices: of tangerine and the 
crystallised cherries or angelica: 

_ Tangerine: cheese. as we make it calls for about 2° 
Ibs. of ripe tangerines, 3 pints water, juice of 2 lemons, 
and 3 lbs. sugar. Wipe the fruit.and grate the rinds 
lightly, then put the tangerines into a pan with the water: 
and boil them gently until tender. Drain and cut them | 
‘up in quarters and scrape out the pulp. 

Meanwhile mince the. pith, then: rub it throu eh a 
‘sieve with the pulp. Boil the pips in 4 pint of rainwater 
until reduced by half, strain:this water into the water in. 
which the tangerines were boiled, adding also the sieved. 
pulp and pith, grated rinds, sugar. and lemon-juice. 
€ook the mixture very slowly until the sugar is’ 
dissolved, then bring it to the boil and boil till it “ jells ” 
when: cold: 

In preparing tangerine cream we take 1 egg yolk, i: 
pint milk, | tablespoonful castor sugar, 4 gill of cream, 
+ ez. gelatine, a little lemon jelly, and 4 to 4 gill of water, 
Squeeze the juice from the tangerines to make } pint, 
then: beat the-egg yolk, mix it. with the milk, and cook 
in a double boiler until the custard thickens, a 
meanwhile. Leave to cool. 

Now .mix the tangerine-juice with the cold custard, 
add’ sugar .to taste, then add the cream lightly whisked: 
Strain.in the gelatine dissalved in the water, leave until 
it begins to. thicken, then turn into suitable mould. Our 
method of decorating: the-mould is to first pour a thin- 
layer of jelly into it, and: when’ set add a few slices of 
‘tangerine also: dipped-in jelly, Cover tBis. with jelly and: 
leave-to. set before pouring: in- the creain. 
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F ish Omelets from Overseas 


Variations ag will sg 


Norwegian shrimp omelet calls 6% Aor } piat 
niee fresh shrimps. For the omelet take 4 well-beaten 
eggs, 1 tablespoorful flour, 2 tablespoonfuls milk, with 
salt and pepper to taste. Now put-into a frying-pan.2 
ozs. butter and let it remain until it begins to brown. 
‘Pour the batter into it, leave standing for a minute of 
two, put the prepared shrimps on one half and turn the 
other half over. Shake it to prevent burning at the 
‘bottom. When done it should be a light brown, a 
‘Matter.of about five minutes. Should:fresh shrimps not 
be available dried ones serve almost as well, but they 
should first be soaked in boiling water for about half 
an hour, then dried in a cloth. 
| Swedish cod-omelets call for about 4 ozs. of cooked 


cold cod, 1} ozs. butter, 4 eggs, 1 tablespoonful milk, 1 _ 


.dessertspoonful grated cheese, and the usual seasonings. 
.Break the fish into pteces and. flake it, then break the 


‘eggs mito a-basin, add the cheese and milk, beat them. 


well together and season to taste. Melt the butter in an 
yomelet pan, put in the fish and Jet it fry alittle, then 
pour in’ the egg mixture and stir over ‘a quick’ fire until 
_ the eggs appear to set. Shape the omelet to ‘an oval 
cushion towards the side of the pan, allow it to brown 


‘a little, turn at ‘out en to aot. plate, and serve | 


| immediately. 


~ 


Danish ‘sole a calls for: about ‘a teacuphul of. 


cooked .cotd sale;. well flaked :to .make. for- lightness. .- 
Now break 3..eggs, separate the whites from the yolks; 
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and put the yolks into a basin with 1 teaspoonful finely- 
chopped parsley, adding salt and pepper to taste. Stir 
quickly with a wooden spoon till its looks creamy, then 
add the prepared fish. Beat the whites of the eggs to 
a stiff froth, and add lightly. Put about 1 oz. of butter 
in a pan and, when thoroughly melted, add the egg 
mixture. Stir till it begins to set, then continue cooking 
until it is nicely browned on the underside, fold over 
and send to table at once. 

Belgian ling omelet calls for about 6 ozs. of cooked 
cold ling, well flaked, 1 oz. flour, some butter or 
dripping, | shallot, 3 eggs, with seasoning to taste. Put 
the butter or dripping into a saucepan, and heat until 
thoroughly melted, then peel and finely slice the onion 
and fry it slightly in the fat. Prepare the fish by 
removing all skin and bone and flaking it well, then add 
to the onion and fry together. Now dredge in the flour 
and season with salt and pepper and just a dash of 
cayenne, and simmer the whole over gentle heat for a 
few minutes, or until well heated through. Now separate 
the eggs, then whisk the yolks and the whites, adding 
the former to the mixture in the pan, then gently folding 
in the latter. Melt a little butter in an omelet pan, pour 
in the fish mixture, and fry until nicely brown. Drain 
well. then roll up tightly, cut into slices, and serve with 
grapefruit, or lemon, or orange. To be appreciated this 
dish should be eaten piping hot, otherwise the full 
flavour is lost. : 


Easy Canadian Omelets 
Tempting the fickle appetite 


Quebec savoury omelet calls for 4 oz. butter, 2 eggs, 
] dessertspoonful cream, } teaspoonful minced parsley, 
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1 shallot, 4 saltspoonful of mixed herbs, with salt and 
pepper to taste.. Break the eggs separately and beat 
lightly, then add together, pour in the cream, add the 
parsley, minced onion and powdered dried herbs, and 
season to taste. Now melt the butter in omelet pan, skim 
off any scum, pour.in the mixture and stir until it begins 
to set, then draw with omelet spoon towards the side of 
pan and shape to a triangle. Turn over on to a hot 
dish and serve at once. | 

Prairie cheese omelet as we make it requires. say, 
} oz. of butter, 2 dessertspoonfuls grated cheese, 2 eggs, 
with pepper and salt to taste and just a dash of cayenne, 
if liked. First break the eggs separately and beat up 
the yolks, then stir in the grated cheese and season. 
Now add a pinch of salt to the egg whites and whisk to 
a stiff froth, then fold in lightly to the mixture. Melt 
the butter in omelet pan and when thoroughly hot turn 
in the egg mixture, shaking the pan frequently to 
prevent sticking. When it begins to sect round the edges, 
draw it towards you and continue to cook a little longer, 
then remove from fire and put under the hot grill and 
lightly brown the top. Turn on to a hot dish and serve 
immediately. 

Montreal fish omelet is prepared by taking, say. 2 
ozs. of almost any cooked cold fish, } oz. butter, 2 eggs, 
|! tablespoonful minced parsicy, with the usual 
seasonings. A dash of cayenne greatly improves the 
omelet. Beat the eggs separately, then add together the 
yolks and season, and add the fish previously freed from 
skin and bone and chopped finely. Now whip up the 
egg whites very stiffly and add. Melt the butter in 
omelet pan and, when thoroughly hot pour in the 
mixture. Stir without touching the bottom until the 
mixture thickens. When the omelet begins to set, fold 
over gently and serve on a hot dish at once. 
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Tomato omelets we prepare by cutting three or four» 
ripe tomatoes ‘into pieces, then cut an onion into thé 
thinnest slices possible. Melt a, teaspoonful of butter - 
in omelet pan, and cook the onion and tomato for ten 
minutes. Keep the mixture hot and pour it over the 
surface of an ordinary omelet just as you are turning it 
out of the pan. The omelet will roll over of its owa 
accord enveloping the tomatoes as it passes into the 
dish. 

St. John’s kidney omelet calls for 3 small sheep's 
kidneys, 1 oz. butter, 2 ozs. lean minced ham, | oz. flour, 
3 eggs, | medium size onion, gravy, with pepper and 
salt to taste. Melt the butter in a pan. then peel and 
mince the onion and iry it lightly. Now add the minced 
ham. Prepare the kidneys and cut into dice. then add 
to the ham and onion and fry all together. Dredge in 
the flour gradually, then add the gravy, and season. 

Simmer the whole over gentle heat for abont 
twenty minutes, then take out the kidneys. Separate the 
whites from the yolks of the eggs, and whisk both. Add 
ihe yolks to the kidneys, beating well, then beat in the 
whipped whites. Melt a little butter in an omelet pan, 
then pour in the kidney mixture, and fry until nicely 
brown. Drain when cooked through, then roH up 
tightly, cut into slices, and serve immediately with the 
gravy mixture. 


Vegetable Omelets from. bac 
‘Variations worth trying | 


Swedish asparagus omelet is” “prepared . by. boiling 
_and chepping the: tender. parts. of. a bunch of asparagus, 
then beating up with -4 eggs, Put 3 ozs, of ‘butter inte 
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a. “perfectly, ‘clean oraplet pan or ‘frying-pan; -and when. 
it is. hot. add salt.and pepper and just a dash of cayenne. 
Béat up well,. then pour into the pan and fry quickly, 
turn over, and send to table at once.. 
. Danish. tomato omelet requires 3 or 4 thoroughly 
ripe tomatoes cut into pieces, and I onion shaved into 
the thinnest possible slices. Melt a teaspoonful of butter 
in a pan and cook the onion and tomatoes for about ten 
minutes. Keep the mixture hot, then pour it over the 
surface of an ordinary omelet just as it is being turned 
eut of the pan. The omelet will roll over of its own 
accord enveloping the tomatoes as it comes into the 
dish. 
_., French potato omelet calls for 3. eggs, 1 tablespoon- 
f ut cooked and mashed potato, 1  tablespoonful 
breadcrumbs, | tablespoonful of butter, and a similar 
quantity of milk and grated cheese, 1 teaspoonful 
chopped’ parsley, with salt and pepper to taste. Beat 
the eggs: separately till frothy, then add together. Now 
put in the potato, crumbs, cheese and the milk and 
seasonings, Melt the butter in a pan, pour in the egg 
mixture, and fry for about two minutes. Brown the top 
under grill, fold over, and serve immediately. - 
Mushroom omelet as the German housewife. 
prepares it calls for 2 eggs, 2 dessertspoonfuls of water, 
2 ozs. mushrooms, 4 teaspoonful onion-juice, 3, oz. butter. 
with salt and pepper to taste. Prepare the mushrooms 
and fry them until tender in a little butter, then separate 
the eggs. beat the yolks and mix .them with the water, 
onion-juice and seasoning. Whisk the egg whites to a 
stiff froth and fold ‘therm in lightly. =~ 
Now melt the butter in an omelet pan and, when 
hot, turn. the prepared egg mixture into it. Cook. it for 
few. seconds. until’ lightly set. and pale... brown 
pan atc le ‘then ‘put under hot grill and colour the top. 


Turn the omelet on to a hot dish, cut up some of .the 
mushrooms and put them on one half and fold the 
other half over them. Serve immediatcly. and garnish 
with any left-over mushrooms you may have. 

Spanish herb omelets are prepared simply by adding 
a small quantity of finely-minced herbs to the eggs when 
beating them, such as parsley, thyme, marjoram, or 
tarragon and chervil. Add some minced chives or 
shallot, or rub the basin in which the eggs are beaten 
with a cut clove of garlic. 

Italian spinach omelet is made by chopping 
together and thoroughly mixing, say, 4 lb. of cold boiled 
spinach, 4 a cooked beetroot, 4 oz. finely-chopped 
parsley, 1 small onion (previously boiled), a pinch of 
thyme or other sweet herbs, and a little chopped lemon- 
rind. Make sure that all these ingredients are very finely 
chopped and well stirred together. Now beat up 4 eggs, 
dredge in a tablespoonful of flour, then add 4 tablespoon- 
fuls of milk and a piece of butter, together with the 
usual seasoning. Mix all the ingredients together, then 
pour into a buttered dish, and bake for about twenty 
minutes in a very hot oven. 


Ready for the Picnic 


Canadian ways with sandwiches, etc, 
When making meat sandwiches where mustard is 
needed, we find it more convenient to mix sufficient 
““made ” mustard with the butter to be used. The 
mustard is thus equally distributed with the butter on 
the sandwich and avoids one coming across a possible 
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small “lump,” besides saving time and giving the meat 
an excellent all-round flavour. 

When making lettuce and tomato sandwiches, we 
always shred the lettuce before putting it on the bread 
and butter. Done this way you will find the bread lies 
closer and the sandwiches are very much more dainty 
even when transported a long distance. 

Sandwiches made with minced cold meat are nicer 
than when it is just sliced. We usually mix the meat 
with a little chopped salad and tomato sauce, cut 
crosswise, and find they are doubly appetising. Not 
merely so, but the meat goes farther and there is no 
waste. 

When our picnic sandwiches have to be made some 
hours before being used we adopt the following method 
to keep them nice and fresh: Make the sandwiches in 
the usual way, then put them into an earthen dish or 
jar and then place it in a pan of water till the sandwiches 
are required. Sandwichcs may be kept fresh and dainty 
for forty-cight hours by this method, and, when eaten, 
will appear as if freshly prepared. 

Preparing sandwiches for a party is rendered much 
easier if the crust at the sides and top of a sandwich 
loaf are first removed. The bottom of the loaf then 
provides something solid to cut against, and there is 
only one crust to trim off afterwards. 

In making sandwiches we do not disturb the slices, 
but leave them as they are cut until the entire loaf is 
sliced. Then we pick up the “ pairs” so that they lie 
close together, spread, and the two pieces bear the same 
relation as they did in the loaf. This ensures matching 
perfectly and forming a better hold for the “ filling” 
whatever it may be. 

Usually we cream the butter before spreading it. 
A wooden spoon will be found a great help in doing 
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this, since if the butter is warmed in the oven or before 
the fire, it loses some of its flavour and is not of an 
even consisiency throughout. If creamed, it. spreads 
easily and evenly, and holds the slices together better. . 

Unless you have tried it, you. cannot realise what a 
help an inverted dish is in spreading sandwiches. We 
select a plate or platter sufficiently large to hold two 
slices of.bread, place the bread so the lower crusts meet, 
then spread and place together. The spread is not only 
more quickly done on a raised surface of this sort, but 
the sandwiches after being spread, are more rapidly. 
handled. 

Finally, bear in mind: that any left-over sandwiches 
can be made into an ideal supper dish. We roll them 
in a well-beaten ege and fry in boiling fat. Serve with 
a little salad, if liked, though this is not necessary, but 
in any case the sandwiches should be well drained before 
sending to table. Stale sandwiches may also be used 
up by this method. The staleness makes not the slightest 
difference—the frying makes them just as palatable. 


Canadian Porridge Variations 
How we ring the changes 


Even the homely porridge may be given quite a 
new “ twist ” and made doubly appetising if you follow 
these Canadian recipes. 

Banana porridge is always a popular favourite with 
the children. ‘Begin, by mashing, say, six bananas finely, 
then take a tablespoonful of cornflour and mix it with a 
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bittle cold mitk, ea add a pint of boiling milk to it. 
Now: stir in the banana pulp, add the sugar (to taste), 
and boil the whole up together for. about five minutes, 
stirring all the tame till thick. 

Fo obtain the best results from this dish it should 
be served very hot. 

Montreal -lentil porridge will be liked once it is 
tried, and proves very nutritious. Take lentil flour, 3 
ozs.; water, 1 pint; butter, 4 0z.; and salt to taste. Put 
the flour and salt in a basin and mix with a little cold 
water, then add the rest of the boiling water and boil up 
for ten minutes. Just before serving stir in the butter. 
Serve at once. 

Our savoury porridge is always liked by visitors. 

‘Use, say, one part of oatmeal to two and a quarter 
parts of boiling water—salted. Bring the water to the 
boil, then throw in the oatmeal and stir for twenty 
minutes. Place a bit of butter, the size of a large 
walnut in a pan, melt, then add two large peeled and 
‘sliced onions, and fry to a golden brown. Place the 
porridge on a hot dish, put it in the oven to dry a little, 
then place the onions on top, pouring over it any fat 
that remains in the pan. Season to taste, and serve at 
once. ) . 


Cold Weather Puddings 


Easy Canadian recipes 


For ginger. pudding. take 4 Yb. of flour, 4 Ib. of 
finely chopped suet or nice dripping, } ib. of sugar and 
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2 teaspoonfuls of ground ginger. Mix well together and 
put dry into a basin. Cover well and boil for three 
hours. Serve with a good white sauce. 

Ox-heart pudding we make by lining a pudding 
basin with a suet crust, cut into small squares 14 Ibs. of 
ox-heart, then slice in a small onion and a rasher of 
Bacon, dredge with flour, salt and pepper. Now add a 
little water, tie closely and steam for three hours. 

Prairie puddings will be specially liked by the 
children at this time. 

Take 2 ozs. of butter, 2 ozs. of sugar, 2 ozs. of 
ground almonds, | egg, grated rind of 1 lemon. Line 
a tin with pastry, spread with stawberry jam, then pour 
over the mixture and bake in a very hot oven. Serve 
immediately it is cooked through. 

Chocolate rice is a pudding that is always liked by 
children, too. 

Take 2 ozs. rice, 1 oz. castor sugar, 2 tablespoonfuls 
water, 10 drops of vanilla essence, 1 pint milk, 2 ozs. 
of milk chocolate, and a pinch of salt. 

Wash the rice, put it into a double pan with the 
sugar, salt, and milk, and cook very gently until quite 
soft, and the milk absorbed. Grate the chocolate, put 
it into a pan with the water, and stir over low heat until 
quite smooth. Add the vanilla, and mix well, then stir 
this into the rice. Press it into a mould—wetted well— 
and turn out on to a dish. Serve hot, with cream or 
custard. 


American Pudding Short Cuts 
Saving time and patience | 


Much labour can be saved by doing away with the 
ordinary pudding-cloth. If you substitute it with 
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greaseproof paper, tie with string, and tuck the ends of 
the paper under, then make a loop of the string across 
the basin to serve as a handle, a pudding can be steamed 
just as well as if you used a cloth. The water should 
only reach about half-way up the basin, of course. 


If you must use a cloth, then a better idea than 
the old-fashioned article is to cut a round piece of calico 
just two inches wider than the top of your pudding 
basin. Now hem all round a half-inch hem, make a 
slot and thread tape through, then stitch two picces of 
tape in the form of a cross to lift the pudding by. These 
are both neater and handier than the old-fashioned 
pudding-cloth. 

_ Another Jabour saving idca when cooking puddings 
is as follows, especially if you adhere to the pudding- 
cloth idca instead of using greased paper.. Instead of 
flouring the cloth, grease it with a little butter or 
dripping and the cloth will come off the pudding quite 
clean. 

Wherever possible we avoid using string with 
which to tic our puddings. Instead we usc elastic. Silk 
elastic 1s best, and once tied to fit the basin, it can be 
used any number of times. It does not rot and it does 
not slip, and it saves an enormous amount of time. Of 
course, in tying the cloth, allow sufficient space for the 
pudding to swell as.it should do in cooking. 


lf there is any difficulty in turning out a hot 
pudding, give the basin a gentle tap on each.side, then 
wrap a cloth round it that has been wrung out in cold 
water for a minute or two, and the pudding will slip 
out quite easily. For jellies and cold puddings let the 
cloth be wrung out in hot water. 


To give a toffee-like crust to a boiled pudding is. 
quite easy by our method. We first grease the basin in 
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the usual way, then shake coarse brown sugar thickly 
‘over the base and sides. 

. When making a batter pudding, a teaspoonful of 
vinegar make a good substitute for a second egg. A rice 
pudding should be fairly solid without being dry. A 
good piece of butter, a little. sugar, and, if liked, a dash 
of nutmeg should be mixed in. The best way to prepare 
a tapioca pudding is to well cover the bottom of the 
dish with tapioca and pour in cnough water to cover 
it. Stand the dish on a warm part of the oven till the 
water is absorbed and the tapioca swells. Sago should 
be treated in the same way. 

Macaroni, as well as all fine kinds of starchy foods, 
such as ground rice, cornflour; arrowroot, require 
cooking over the fire first before they can be successfully 
baked in the oven. 


New Ways with Rice 
In place of potatoes 


Rice forms an ‘excellent accompaniment to roast 
meat if you prepare it the Canadian way. . It is especially 
delicious served with a green vegetable instead of 
potatoes. 

Wash the rice well, then put into a saucepan three- 
parts full of boiling water, well salted, and allow to beil 
rapidly without lifting the lad, then remove the scum 
that rises and stir occasionally to prevent sticking, Cook 
for about fifteen minutes, or until soft. This you can 
test by breaking several of the grains. 
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s’ When oaeed strain in a colander, pour cold water 
over it to separate the grains, then plenty of boiling water 
to hot up again. Place the colander on a plate and 
be the rice in a cool oven for half an hour, then well 
drain. The swollen-rice is now put on a vegetable dish 
and served like an ordinary vegetable, 
‘Rice and tomato provides a splendid supper dish, easy 
to prepare and cheap. . 

Begin by buttering a baking dish, then spread a 
‘fairly thick layer of rice on the bottom. Sprinkle with: 
small pieces of thinly sliced tomato and season with 
salt and pepper. Fill the dish with layers in the same 
order, cover with cooked green peas, and dot with small 
lumps of butter. 

Bake in a slow oven for thirty minutes or so, and 
just before serving pour over a little melted butter. 


Making the Most of Rice 


Some Canadian methods 


If rice when it comes from the grocer’s is placed on 
a plate and put in a moderate oven to bake until a very 
pale brown, it will make more digestible puddings and 
is better for children and invalids. Children’ who do 
not like rice in the ordinary way will usually relish it 
when baked, and then made into puddings. 
‘Rice boited by the Canadian method is made 
doubly appetising, too. The rice must be thoroughly 
washed first, then put into a colander and held under 
cold ‘running -water. The water in the pan must be 
‘quite boiling before the rice is added, and the rice must 
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not be poured in all at once, but lightly sprinkled in. 
If, in spite of careful washing, scum still appears on the 
top of the water, this must be carefully removed with a 
spoon, otherwise it will spoil the flavour of the rice. 

Gently stir the rice while cooking, which must be 
done fairly quickly—fifteen minutes is usually thé right 
length of time for cooking, but the grains should be 
tested by pressing them between thumb and finger, and 
pan should be quickly removed from the fire as soon 
as they feel soft. If, after twelve to fifteen minutes, the 
grains are not soft enough, a little cold water may be 
added to the pan. . This will prevent the rice from 
suddenly being mashed. Careful watching is necessary 
in order to remove the rice exactly at the right moment. 
The rice should then be strained and left covered under 
a dry cloth in a colander placed over a pan at the side 
of the fire. 

Rice served with curry should look very white and 
be in whole grains. If it has been mashed at all, it is 
spoiled. To get just the right results, plunge the rice 
into rapidly boiling water and keep it boiling fast for 
fifteen minutes, but no longer. Now add lemon juice 
and a little salt to the water in which it is cooking. The 
Iemon helps to bleach it. Strain it through a kitchen 
cloth and shake it gently so that as much moisture as 
possible is drained off. This is important, for if the rice 
is wet, it spoils the entire dish. 

To make the most of rice one must learn how to 
choose it, of course. 

Bear in mind that unpolished rice eeontaine more 
nourishment and is cheaper than the polished variety. 
The polishing produces a pearly gloss, to be sure, but 
the grains are robbed of nearly all the fat and mineral 
matter which they contain, thus lowering the food value 
of the rice. 
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To be able to tell rice at sight, a few hints should 
be borne in mind. 

First, that known as Gurolina rice has a round grain 
and is the best variety to use’*for puddings. Patna rice 
you can detect by its slender pointed grains. This is 
best for curries, since it boils soft without mashing, and 
it is easier to keep. the grains separate. Rangoon rice 
is similar to Patna, and Java and Japan used to send large 
quantities. When cooked properly the grains remain 
firm and distinct, an ideal product for steaming and 
serving with jam, marmalade, stewed fruit and the like. 


“Stuffed” Dishes from Canada 


Adding variety to the menu 


Stuffed .tomatoes provide an ideal supper menu. 
The necessary ingredients include, say, 6 tomatoes, 3 
tablespoonfuls cooked meat, 2 tablespoonfuls bread- 
crumbs, | oz. butter, | shallot, with pepper and salt to 
taste. Scoop out the centre from the large, firm and 
juicy tomatoes, and strain this through sieve into 
mixture, which should be cooked a few minutes till the 
breadcrumbs swell. Now fill the cavities carefully, 
sprinkle finely minced parsley over, and cook for about 
fifteen minutes in a moderate oven. Serve at once. 

Stuffed herrings form an ideal tea-time dish. Take, 
say, 6 fresh herrings, 2 tablespoonfuls breadcrumbs, | 
tablespoonful milk, 4 tablespoonful chopped suet, 1 
dessertspoonful chopped parsley, and 4 teaspoonful 
mixed herbs. Wash, dry, and slit the fish, remove the 
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heads and pactbones and season with salt and pepper 
and just a dash of cayenne. Spread on a little stuffing 
made of the above-named ingredients, then roll. up each- 
fish and tie with fine twine or cotton. Place them in a 
greased pie-dish, brush over with egg and breadcrumbs, 
‘add a few pieces of dripping here and there, and bake 
from twenty-five to thirty minutes in a moderate oven. 

Serve at once. 

Stuffed shecp’s heart as we prepare it in Canada 
calls for, say, 2 large or 3 small hearts, } lb. onions, 2 ozs. 
breadcrumbs, 1 level teaspoonful powdered sage, 1 07. 

suet, 4 an egg, dripping, seasonings, with stock and flour 
for gravy. Clean the sheep’s hearts in warm water— 
preferably salted slightly—then dry in a cloth. Remove 
the ear-shaped pieces from the hearts on either side of 
top, then make a cut through the inside division of each 
heart to make room for the stuffing. 

Now make the. stuffing from the finely chopped 
suet, breadcrumbs, and sage leaves. Peel and grate or 
or chop the onions and add to the suet, then season and 
bind with the egg. Stuff the hearts, put them in a 
baking-tin with plenty of dripping, and bake for about 
forty-five minutes. Keep them well bastcd meanwhile. | 
Dish up and serve with a good thick brown gravy. 

If you. are tired of mutton served in the ordinary 
way, try Canadian stuffed mutton. First bone the fillet 
of, say, half a leg of mutton, then fill the: cavity with a 
stuflirig composed of 4 ozs. breadcrumbs, 1 oz. chopped 
suet, 2 teaspoonfuls chopped parsley, 4 teaspoonful 
powdered sage, 1 teaspoonful dried mixed herbs, and 
season with pepper, salt, and a dash of cayenne, then 
moisten with 1 beaten egg. Place a slice of fat bacon 
over the cavity after the stuffing is in, then put the joint 
inte a roomy tin and place in very hot oven for twenty 
minutes. Afterwards reduce the. heat and let the meat 
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cook twenty minutes to each pound in weight before 
the stuffing was put in. Serve with a good: rich gravy 
and the usual vegetables. 


Vegetable Souffles are ow 


Some New Zealand variations 


Vegetables that satisfy hunger but which really 
exert a slimming effect provide a safe and easy way of 
improving one’s figure when it comes to dispersing 
those few extra pounds. The following are a few of 
our out-of-the-ordinary soufflés. 

For asparagus soufflé take a bundle of asparagus, ' 
wash well, scrape, then cut off the tips and boil in salted 
water until tender. Drain well. Now melt 1 oz. butter 
in a pan, stir in 1 tablespoonful flour and mix until it 
becomes smiooth, then cook slowly with 1 gill milk and 
stir until the mixture thickens. Cool and season, then 
add a well-beaten egg yolk, then the egg white beaten 
to a stiff froth. Turn into buttcred soufflé dish and bake 
till nicely browned. Serve at once, of course. 

Cauliflower soufflé calls for 1 breakfastcupful of 
cooked cauliflower, 4 pint white sauce, 1 oz. grated 
cheese, 2 eggs, with the usual seasonings. Separate the 
yolks from whites of the eggs, put the sauce into pan 
and heat gradually, then stir in. the grated cheese, the 
yolks of eggs, and seasonings. Allow mixture to 
thicken, but avoid boiling. Add the prepared 
cauliflower and the stiffly whisked egg whites, then put 
into a well greased soufflé-dish and bake in a moderately 
hot oven for half an hour or thereabouts.: 
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Our watercress soufflé calls for 4 ozs. fresh watercress 
(well washed and picked), 4 cup of milk, pepper.and salt, 
2 eggs, and a little butter. Put the milk and butter in 
a saucepan, add the watercress (finely minced), the egg 
yolks, well beaten, and the seasonings, and stir well over 
the fire. Beat the egg whites to a stiff froth, mix 
lightly with the watercress mixture, turn into a baking- 
dish and bake in moderate oven for about twenty 
minutes. , 

Carrot soufflé we make by rubbing, say, 14 lbs. of 
cooked carrots through a sieve, add 1 oz. butter, 
previously melted in a pan, and put in also 2 tablespoon- 
fuls of milk, the yolk of 2 eggs, and seasoning to taste. 
. Mix these well, then take the pan from the fire and stir 
in lightly the stiffly whisked whites. Turn the whole 
into a prepared soufflé dish or mould and steam for 
~about forty minutes in a pan containing enough boiling 
water to reach half-way up the mould. 

Spinach, bect, or cabbage soufflé 1s made in much 
the same way. 

Cook the vegetables with about a dessertspoonful 
of water, a little butter or margarine, and pepper and 
salt to taste. When tender, put into a fireproof dish 
and cover with a little grated cheese, then brown for a 
few minutes in a hot oven. A little Mayonnaise sauce 
added on top when sending to table is often appreciated. 
This is a matter of taste, however. 

Note: In making soufflé it is essential that your 
vegetables be perfectly fresh. Only in this way can you 
hope to derive the maximum slimming effect and satisfy 
your appetite at the same time. 
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Artichoke Dishes from Overseas 


Variations you will like 


Artichokes need not be dull if you follow these 
recipes from ‘abroad. All are easy to prepare and 
provide nourishing dishes at a minimum of cost. 

Norwegian curried artichokes are prepared by 
taking 14 ibs. of well-washed and.peeled artichokes and 
cooking them in salted water.. Now melt some dripping, 
fry 2 sliced onions to a nice brown, add 1 desscrispoonful 
each of curry powder. flour, and chutney, give a dash 
of lemon juice, and fry for about four minutes. Put 
all into a pan with the drained and sliced artichokes, 
add a pint of good stock, 1 teaspoonful vinegar and the 
usual seasonings, and stir till boiling. Simmer for 
quarter hour, then turn on to hot dish and serve. 

Artichokes 4 la Paris are prepared by seasoning 
some cooked artichokes with a little salad oil, chervil, 
chopped tarragon, and some tarragon vinegar. then put 
inside cach a thin layer of tomato thoroughly seasoned, 
and arrange round the tomato small pieces of cooked 
chicken and cucumber, or tongue and cucumber. Set 
these with a little aspic, if possible, and in centre of 
each put a little tartare sauce, then dish up on rounds 
of tomato aspic. This forms a delightful supper dish 
when served with thin wholemeal] bread and butter. 

- Belgian artichoke chips are off the beaten track as 
a supper dish or supplement to the dinner menu. 

First peel the artichokes, cut them in thin slices or 

chips, put in salted water flavoured with grapefruit or 
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Jemon juice for an hour, then drain and dry, and fry 
them in very hot fat. Fry until a golden brown, drain 
well, then dredge with fine salt and serve at once. 

Artichoke bottoms prepared typical Danish fashion 
will be liked once they are tried. Just boil. strip off 
the outer leaves and remove the choke. : Now melt 1 
oz. butter, add a dessertspoonful of, say, Worcester 
sauce, put in the bottoms, and leave for fifteen to twenty 
minutes, then heat, put on a hot dish, add a few drops of 
grapefruit or lemon-juice to the sauce, strain. over ‘the 
bottoms, and serve at once. 

Artichokes au gratin prepared Swedish fashion 
provide a rare treat. You will need 1 lb. Jerusalem 
artichokes, 1 oz. grated cheese, 2 ozs. butter, a little milk, 
with salt and pepper to taste. 

Peel and wash the vegetable -and plunge into 
fast-boiling salted water. Let them boil for twenty 
minutes or:until soft enough to mash easily. Rub to a 
smooth puree and stir in the butter, season well, and 
add half the cheese and a little milk if required. 
Divide the mixture between five or six well-greased 
patty pans, sprinkle the remainder of the grated cheese 
ever, and bake in a moderate oven for fifteen minutes. 
If preferred, the mashed artichoke may be served with 
a gill of white sauce mixed with it. 


- Beetroot. Dishes from Overseas 
Variations worth trys 


Those looking for new ways of serving up ‘Sieteot 
will welcome these dishes from overseas. All are : 
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and no one need have the least fear of going wrong 
anywhere. 

Belgian buttered beetroot is a delightful supper 
dish. Boil the vegetable until tender but do not allow 
to “bleed” anywhere, then peel while hot and chop 
finely or pass through mincer. Put into pan with 2 ozs. 
butter to cach pound of beetroot, then add the juice of 
a lemon, with salt and pepper to taste. Mash well with 
a wooden spoon, and make very hot m the oven. 
Serve at once, with thin brown or wholemeal bread and 
butter. - Buttered beetroot also makes a nice accompani- 
ment to any kind of roast meat at dinner. 

Spanish beetroot casselottes call for 1 well-cooked 
beetroot, 1 tablespoonful salad oil, 4 tablespoonful 
vinegar, 2 anchovy fillets, 1 hard-boiled egg, 4 gherkin. 
with salt, pepper, chopped parsley, and a sprig ot 
chopped thyme. 

Peel the beetroot, cut into pieces about two-inch 
deep, scoop out the centres, then marinade them in the 
oil, vinegar, salt, pepper and chopped parsley. Remove 
bones from anchovy fillets and cut them into strips, also 
cut the hard-boiled egg and gherkin into strips. Now 
drain the beetroot and mix the anchovy, egg, and 
‘gherkin strips with the marinade. Fill the beetroot 
cases with the mixture, garnish the dish with parsley 
and serve—preferably cold. 

‘Danish fried beetroot will be liked once it is tried. 

Cut up a well-cooked beetroot in fairly thin slices, 
dip in hot dripping, season well with pepper and salt 
and a trace of cayenne, then add a little grated rind of 
lemon and a tablespoonful-of vinegar before serving. 
Beetroot @ la Calais is prepared by peeling and 
cutting one or two well-cooked beetroots into thin slices, 
then putting in a casserole with an ounce of butter and 
a minced onion. Now stir over gentle heat for a few 


minutes, and when the onions have browned add about 
4 pint of good white sauce, season, then cook gently for 
ten minutes. Serve in the casserole, of course. 

French baked beetroot is prepared by washing 
without breaking the skin of the vegetable, putting it in 
a casserole with 3 ozs. of butter or dripping, cover, then 
cook in a moderate: oven for five hours or until 
thoroughly soft. Baste occasionally‘ to prevent ‘the 
beetroot becoming dry and hard. 

Creamed beetroot as they prepare it in Sweden is 
a splendid supper dish when served along with bread 
and butter. You will require 1 beetroot, 4 oz. butter, 
4 oz. flour, 1 medium size shallot, 1 hard-boiled egg, 4+ 
pint milk, seasonings. 

Wash the beetroot without causing it to “ bleed,” 
and cook in boiling salted water until tender. Now melt 
the butter, add the flour, and stir in the milk gently. 
Continue stirring until it boils, then add salt and pepper 
and the grated shallot and minced egg. Now skin the 
beetroot, cut into large dice, place on a hot dish and 
pour the sauce over. Serve at once. 


New Ways with Brussels Sprouts 
Easy Continental recipes 


If you are tired of ordinary ways of serving 
Brussels sprouts, try these Continental recipes: All are 
easy to prepare and cheap. | 

Danish sprouts au gratin are prepared by draining g, 
say, a pound of well-steamed Brussels sprouts, add to 


them an ounce of butter, season to taste,-then put them 
in the centre of a border of boiled rice or macaroni on 
a hot dish, and cover with cheese sauce. Now sprinklé 
thickly with grated cheese, and brown in a quick oven 
or under a griller. The cheese sauce is prepared from 
any ordinary white sauce to which about 3 ozs. of pats 
cheese has been added. 

‘Norwegian scalloped sprouts call for 1 Ib. of 
selected Brussels sprouts, | oz. of butter, 1 oz. flour, 
4 pint of milk, and some breadcrumbs. _ 

Cook the sprouts well, then drain. Now mix with 
white sauce—-made by cooking the flour and the butter 
together without browning-—-and add the milk and 
seasoning. Stir until boiling. Put into a_ greased 
fireproof tin, place a layer of breadcrumbs over the top, 
add a nut of butter here and there, and cook in the oven 
until the crumbs turn brown. 

Brussels sprouts with chestnuts is a popular Belgian 
dish. 

Begin by boiling or steaming 14 Ibs. of selected 
Brussels sprouts until tender but not mushy. Drain 
we}l and re-heat with an ounce of butter. Arrange in a 
circle on a hot dish and fill the centre with boiled 
chestnuts coated with white sauce. The chestnuts, after 
removing the skins, are boiled in stock or milk, 
whichever you prefer. 

Brusssels sprout fritters prepared typical French 
fashion will be liked once they are tried. 

Steam, say, a pound of selected Brussels sprouts, 
but on no acount let them become too soft. Now drain 
and dry in a cloth, then sprinkle them with salt and 
pepper, dip in frying batter and fry in hot fat. Drain 
well, and serve on a d’oyley on a hot dish. 

In Sweden they make a delightful supper dish from 
Brussels sprouts and celery... 
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Take 1 Ib. Brussels sprouts. and. 2 medium size 
sticks of well-blanched celery, 2 ozs: butter, 1 oz. flour, 
and 4 pint of fresh milk. Cook the sprouts in the usual 
way, then drain well. Now cut up the celery into inch 
lengths, melt the butter in a pan, add the celery, and 
cook for four minutes. After adding the flour pour on 
the milk very slowly, and keep stirring until it boils, then 
add pepper and salt to taste. Add the sprouts and serve 
at once. With brown or wholemeal bread and butter 
this forms an ideal breakfast or supper dish, light and 
nourishing. | 


Cabbage in a New Guise 


Recipes from overseas 


Cabbage admits of being served up in a variety of 
ways. There is no reason why one should adhere to the 
same old methods year in and year out, and so become 
tired of this vegetable. : 

.Norwegian stuffed cabbage is a delightful dish, easy 
to prepare and cheap. 

Pick and wash a cabbage and boil for fifteen 
minutes, then drain well. Now cut off the stalk, scoop 
a hole in the centre of the stalk, and fill with a mixture 
as follows: To 4 pint of fine white breadcrumbs, add 1 
minced shallot, $ oz. capers, also finely chopped, 1 oz.’ 
melted butter, with salt, pepper and nutmég to taste. 
Mix with a well beaten egg, then butter a pudding basin, 
put in the stuffed cabbage, tie with a cloth, and ‘steam 
for two hours. Pout over a pood white sance before 
sending to table. ° : pS Ee a ee ee 
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- Cabbage with eggs as the Swedish housewife 
prepared it will.be liked once it is tried. 

Put a good firm cabbage in cold salted water, 
remove all coarse leaves, then boil till tender. Drain 
well, then rub it through a wire sieve. Now put 1 oz. 
butter in a pan and, when hot, add the sieved cabbage, 
season with salt and pepper, and stir in 2 tablespoonfuls 
of cream. Meanwhile poach as many eggs as there are 
people to cater for and arrange them carefully round a 
hot dish. Sprinkle with chopped parsley, pile the 
cabbage in the centre, and send to table to be served 
immediately. 

Cabbage fritters provide a delightful supper dish 
when made by this Dutch. method. 

Chop a lightly boiled cabbage and. for every two 
teacupfuls add 1 well-beaten egg and a spoonful of milk, 
then season with salt and pepper and a few nuts of 
butter. Mix well, then form into fritter shape, and bake 
in a quick oven till quite brown. This dish needs little 
further attention, a nut of butter in the pan and one on 
top of the cabbage being sufficient to finish them off 
micely. Serve as hot as possible, of course. 

Swedish cabbage-crab 1s always a delight with the 
children. And it is easy to prepare and cheap. 

. Get a nice firm white cabbage and cut into fine 
shreds, and soak in salted water for thirty minutes. 
Afterwards put under running water for two minutes. 
Drain well and dry in a cloth; then fry it lightly in butter 
and stew until quite tender. - Now season to taste, and 
add a little thick cream and two or three drops of 

vinegar, if liked. Served with brown or wholemeal 
bread and butter it is delicious. 

French cabbage au gratin ig. prepared by cooking 
‘the vegetable until tender, using salted water, then drain, 
put on. a hot. dish, pour over 4 pint white sauce, sprinkle 
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with, say, 2 ozs. of grated cheese, a few breadcrumbs, 
add ‘a few knobs of butter, then brown nicely in a quick 
oven. oe , 


Carrot Dishes from Overseas 


Variations you will like 


If you are looking for new ways with carrots, these 
recipes housewives overseas adopt will be especially 
welcome. 

French carrot mould calls for 3 large or 4 small 
carrots, boiled and mashed, 1 oz. of butter, 1 cgg. 1 
teaspoonful chopped parsley, with salt and pepper to 
taste. While the mashed carrot is still very hot, stir into 
it the butter. parsley, and seasoning, then put the mixture 
into a well-greased basin and bake on a moderate oven 
until thoroughly hot. Now turn out, sprinkle lightly 
with grated cheese, and serve with a brown sauce or 
gravy. 

Belgian stewed carrots 1s a national dish, beloved 
by all. You will need 4 large carrots, 1 teacupful of 
good stock, 4 teacupful of milk, flour to thicken, 4 oz. 
butter, and pepper and salt to taste. Wash amd scrape 
the carrots, parboil, then cut in slices. Now put into 
a saucepan, add stock, milk, seasonings, and simmer till 
tender, but not broken. Add the ,butter and a little 
flour mixed to a cream with milk, and allow to boil for 
a few minutes, then serve. 

Danish carrot croquettes call for | lb. carrots, 4 oz. 
flour,’ 1 oz. butter, 4 gill milk, 1 teaspoonful chopped 
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parsley, | oz. breadcrumbs, 1 teaspoonful Jemon-juice, 
a trace of nutmeg and seasonings, together with 1 egg, 
breadcrumbs, and some deep fat. 

Prepare the carrots, then split in halves and boil in 
slightly salted water until tender. After draining well, 
mash up the carrots, then melt the fat in a pan, stir in 
the flour, and when they are well blended add the milk, 
and bring the sauce to the boil, stirring constantly for 
a minute or so. Now draw pan from fire and add the 
mashed carrot, breadcrumbs, lemon-juice, parsley, and 
seasonings. Mix the ingredients well, then spread the 
paste on a plate and leave it till it is firm. 

Divide the contents of the plate into six or more 
divisions and form each one into a roll, using a little 
flour to prevent the mixture from sticking. Now brush 
each one with beaten cgg and coat with breadcrumbs, 
then put the rolls into a frying basket and fry them in 
hot deep fat until they are golden. Drain well, then 
Serve al Once. . 

Creamed carrots served Norwegian fashion provide 
a nourishing and appetising dish for supper, served 
along with brown or wholemeal bread and butter. 

You will need 6 medium size carrots, butter, $ pint 
milk, 2 tablespoonfuls flour, with pepper and salt to 
taste. Boil the carrots, slice, then spread cach slice with 
butter and put into a baking-dish. Make a sauce with 
the flour and milk, pour over, then bake in a good oven 
for a few minutes. This dish should be served piping 
hot to be at its best. 


Cauliflower Dishes from Overseas 
Variations you will like 


- Cauliflower admits of many pleasing variations. 
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The following are but a ew of the many recipes from 
overseas : ts 

Spanish baked cauliflower au gratin is ‘prepared by 
dividing a cauliflower into small branches, boiling in 
salted water until tender, then drain well. Now put the 
vegetable in a pie-dish, cover-with white sauce, sprinkle 
generously with grated cheese, dot over the surface with 
small Jumps of butter, and bake in a brisk oven for 
about twenty minutes. 

Cauliflower 4 la Paris calls for 1 cauliflower, 1 
hard-boiled egg, 1 dessertspoonful chopped parsley, 1 
tablespoonful breadcrumbs, and 2 ozs. butter. 

Cook the cauliflower till tender, drain well, then 
place it in a vegetable dish and sprinkle with a mixture 
of, chopped parsley, chopped white of egg and yolk, 
which has been well crushed up and kept warm. - Now 
melt the butter, and let it become brown, put in the 
breadcrumbs, and fry until a light brown. Pour “this 
over the cauliflower and sprinkle more of the chopped 
parsley and egg over the top. Serve this dish as hot as 
possible. 

Belgian gateau of cauliflower will be liked once 
it is tried. This is the method of. preparation; 

First line a well-greased cake tin with potato puree, 
first dusting out the tin with fine breadcrumbs. Now 
fill up with a mixture consisting of the following—cover 
with a top layer of potato puree—-and bake in a 
moderate oven for forty-five minutes: Make a good 
white sauce and into it put the flower of a well-boiled 
cauliflower, broken into small pieces, seasoning to taste. 
Now place a layer of sliced tomatoes in the lined tin, 
adda little more seasoning, then add a thick layer of 
cauliflower, and follow up with a thin layer of roughly-. 
chopped hard-boiled. egg. Repeat in like manner until 
the tin is full; then cover as directed. . When cooked, 
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turn out on to a hot dish, and serve with a good brown 
sauce. 

Cauliflower,.and tomato soufflé is a popular 
Swedish dish, You will need 1 cold cauliflower, 1 Ib. 
tomatoes, 14 ozs. butter, 1 oz. flour, 3 ozs. grated cheese, 
2 eggs, 14 gills milk, 1 tablespoonful breadcrumbs, with 
salt and pepper to taste. 

First, slice the tomatoes, then divide the cauliflower 
into sprays, put both into a fireproof dish, season to 
taste, then add about two ounces of cheese. Now melt 
one ounce of the butter, stir in the flour, and add the 
milk gradually, stirring until it boils. Remove pan at 
this stage and add one ounce of cheese and the well- 
beaten yolks of the eggs, then stir in the stiffly-beaten 
egg whites, pour over the cauliflower, sprinkle with 
breadcrumbs and the remainder of the cheese, place the 
rest of the butter in tiny dabs on top, and bake in a 
moderate oven for about forty-five minutes. Serve as 
hot as possible. 


Cauliflower Dishes from Overseas 
. Variations you will like | 


Cauliflower may be served up in a variety of new 
ways if you follow these recipes from overseas. All are 
easy to prepare. . 

Norwegian cauliflower fritters are made by dividing 
a well-cooked cauliflower into sprays, then dipping each 
into a thick well-flavoured cold white sauce. Let this 
set on the sprays, then put each in a spoon, dip in: 


frying batter and fry in hot fat. Drain well on soft 
paper, dust with salt and pepper and just a dash of 
cayenne, and dish, then garnish with fried parsley. 

Belgian cauliflower with eggs is a delightful supper 
dish, easy to prepare and cheap. 

Take a large cauliflower and boil in the usual way, 
then strain off the water and cut the vegetables into, 
say, six equal parts and put on a hot dish. Now put 
into a basin the yolks of three hard-boiled eggs, 4 
teaspoonful salt and pepper to taste, 4 teacupful oil and 
a tablespoonful of tarragon vinegar, and mix all 
thoroughly together. Take the whites of the eggs and 
cut them up finely, then sprinkle equal quantities of this 
on each piece of cauliflower. Pour the mixture‘from 
the basin over all, and serve immediately. 

French cauliflower with cheese will be liked once 
it is-tried. 

First boil the cauliflower nicely, dish hot, then 
screen with melted butter (flour and milk boiled and a 
little butter added) and a } Ib. of cheese. The cheese 
should be grated finely and laid on top of the vegetable 
before sending to table. Served with brown or 
wholemeal bread or butter, it is delicious. 

Cauliflower scallops as .the Swedish housewife 
prepares them are made by breaking a well-cooked 
cauliflower into sprays, mix them with a good cheese 
sauce, then put into greased scallop moulds or shells, 
sprinkle with grated breadcrumbs and cheese, put a few 
pieces of buttcr here and there over the top, and brown 
in the oven or under griller. They must be served hot 
to be appreciated, of course. | 

Dutch cauliflower with tomato saucé is another 
delightful dish, easy to prepare and cheap. 

Take a well-cooked cauliflower and divide into any 
number of pieces, then dip cach piece in flour and fry 
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in hot fat. Drain on soft paper and dish on a fireproof 
dish, then coat with tomato sauce, mixed with, say, an 
ounce of grated cheese, sprinkle with more grated 
cheese, then put a few dabs of butter here and there over 
the top and just brown in the oven. Sprinkle with 
chopped parsley, then send to table. This dish must be 
served immediately. 

Another delightful Dutch way with cauliflower is to 
take the vegetable after boiling, cut into strips, dip in 
egg and breadcrumbs, and fry in hot fat. It is usually 
served with thin wholemeal bread and butter. 


Celery the Canadian Way 


| Some appetising variations 

When celery is in season we vary the menu with 
such variations as. braised cclery, celery fritters, celery 
soufflé, etc. All are quite simple to prepare and cheap. 

In braising celery we take two heads of the 
vegetable, 14 ozs. of butter or margarine, 1] oz. each of 
carrot, turnip, and sliced onion, together with ++ pint of 
stock, and salt and pepper to taste. Trim off the roots. 
green tops, and outer stalks, and cut the remainder into 
lengths, then split each celery head in half. Now wash 
well, put in a saucepan of boiling salted water, and boil 
for ten minutes. 

After draining well, melt the butter in a casserole, add 
the sliced onion, carrot and turnip, then lay the celery 
on top and cover with greased paper. Put on the lid of 
the pan and cook for ten minutes, then add the stock, 
cover again, and put the casserole into a moderate oven. 
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_ Braise slowly for about two hours or until the celery 1s 
thoroughly tender. Serve hot, preferably in the 
casserole. 

Celery fritters: as we prepare them in Canada will be 
liked once they are tried. 

First take One good head of celery, : a little -flour, I 
egg. some breadcrumbs, salt to taste, and pepper, if liked, 
and some good frying fat. Wash, brush and trim the 
celery, cut it into, say, two-inch lengths, tie these in 
bundles of about ten, and cook in boiling water, 
previously salted, for a quarter of an hour or until the 
celery is soft without becoming in the least “ mushy.” 

Now drain and spread on a clean cloth and dry a 
little. Flour each piece, then brush-over with beaten 
egg and coat well with fine breadcrumbs, then fry in the 
-hot fat. Drain on soft paper after removal, then dish 
neatly on a paper en a very hot dish, and sprinkle with 
grated cheese. If preferred, the celery may be dipped 
in frying batter imstead of coating with egg and 
breadcrumbs, though the former method tends to bring 
out the flavour more and adds to the appetising nature 
of the dish. 

Celery soufflé prepared Canadian fashion cuts the 
cost: down to a minimum and the dish loses nothing im 
point of flavour. This is how we do it: 

Take 4 Ib. of the selected white part of a well- 
blanched stick of celery, 14 gills of fresh mifk, 1 bay 
leaf, 1 blade of macé, a smali onion, 1 gill of water, 1 oz. 
of margarine, and 1 oz. of grated cheese, with flour, 2 
eggs, salt, pepper, and just a dash of cayenne. 

Well wash the celery, then trim and cut into small 
pieces. Place these in a saucepan with the milk, onion, 
bay leaf and’ mace, and simmer gently tilt tender, then’ 
pass through a fine sieve and remove the mace‘and the 
bay leaf. Now add the gill of water and stix over the. 
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fire -until the minute begins to leave the sides of the. 
pan. After cooling, add the beaten yolks of the eggs, 
one by one, and beat until light, then add the celery 
puree, cheese, and seasoning. 
| Whip the whites of the eggs to a stiff meringue and 
stir them lightly in the mixture. Pour into a greased 
soufflé dish, round which a band of greased paper has 
been placed, and bake in a good oven for about twenty 
minutes, or until the mixture is well risen and firm to 
the touch, The paper band should now be removed 
and the dish served at once. 


New Ways with Celery 
Variations you will like 


Being a blood purifier and clearer of the 
complexion, as well as being invaluable in rheumatism 
and kindred maladies, celery ranks as a vegetable that 
should be eaten by all. There are many interesting 
dishes with a celery basis, though they are not near 
enough well-known in this country. . 

Norwegian celery soufflé calls for 4‘lb. of best 
‘white celery, 14 gills milk, 1 bay leaf, 1 blade of mace, 
1 shallot, 1 gill water, 1 oz. butter, 1 oz. grated cheese, 
1 oz. of flour, 2 eggs, with salt, pepper and a little 
cayenne. -. 

: Wash and trim the celery and cut into small pieces, 
place in a saucepan with. the milk, shallot, bay leaf and 
mace, and ‘simmer slowly until tender. Now pass 
through a.fine sieve, first removing the mace and bay 
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leaf, then melt the butter in a pan, stir in the flour, add 
the gill of water,and stir over the fire until mixture leaves 
sides of pan. Cool slightly,-then beat in yolks of eggs 
until light, and add celery puree, cheese and seasonings. 
Whip egg whites stiffly and add to the mixture, then 
pour into a greased soufflé dish and bake in a good oven 
for twenty minutes, or until risen and firm to the touch. 
Serve at once. 

Fried celery provides a splendid supper dish, easy 
to prepare and cheap. 

Well wash a thoroughly blanched stick of celery, cut 
into inch-lengths and boil in salted water for half an 
hour. Now drain well, dip cach piece into frying batter, 
and fry in boiling fat until a golden brown colour. 
Serve with thin wholemeal bread and butter. 

Celery 4 l’Italienne will be liked once it is tried. 
Herc is the Italian recipe: 

Take 2 heads of good white celery and boil for ten 
minutes, then put in a stewpan with some buttcr-—-about 
2 ozs.---and season with salt and pepper. Stew gently 
until tender. When cool add a beaten egg, put into a 
fireproof dish, previously well buttered, cover with fine 
breadcrumbs, put the rest of the butter on top in small 
pieces, and bake until a nice brown. Serve immediately, 
of course. 

Celery en casserole prepared by the Danish recipe is 
always a delightful dish. 

Begin by parboiling one large or two small heads 
of well blanched celery in salted water, drain well, then 
chop finely. Cook the celery in a casscrole with a little 
butter for ten minutes, then add a good Brown sauce, 
Cock slowly for about one hour. Season well before 
sending to tables 

Danish housewives also cook celery with a cheese 
sauce instead of cauliflower au gratin. 
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Choice celery cut in two-inch lengths is cooked then 

laid on squares of buttered toast and served with a thin 

butter sauce. This is a very nourishing and attractive 
dish. 


Cucumber Dishes from Overseas 


Variations you will like 


As a pleasant change from eggs with bacon, why 
not try fried cucumber the Norwegian way? 

Parboil a cucumber, cut into two-inch pieces, drain 
well, then fry a golden brown in fat. Drain on soft 
paper, if preferred. Fried cucumber also provides a 
splendid supper dish. Prepare as before and fry in a 
little butter, drain on soft paper, then sprinkle with 
grated cheese, pile on a hot dish, and hand cheese sauce 
round. Served with brown or wholemeal bread and 
butter it is delicious. 

Spanish stuffed cucumber will be liked once it 1s 
tried. | 

Take one or two medium size cucumbers, pare, then 
dig out the seedy parts with a thin pointed knife, now 
take equal parts of cooked rice and finely ground cooked 
meat, season with parsley, salt and pepper, mix the 
whole well together, then stuff the cucumber, pierce with 
a knitting-needle here and there, and put in a pan and 
boil until soft but not mushy. Another way is to bake 
them in a moderate oven or cook very slowly on top of 
the stove. In either case they should be basted 
frequently with broth or plain water. The gravy in the 
pan may be made rich by adding a well-beaten egg and 
lemon-juice to taste. 
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. Belgian stewed cucumber is a popular supper dish, 
tasy to prepare and cheap. 

Pare arid cut several small cucumbers in thin ‘strips 
lengthways, then boil till tender. Now place on toast, 
pour melted butter or a white sauce over, and serve at 
once. Another variation is to sprinkle the dish with 
grated cheese, pour over it a thick sauce, and place an 
olive on each portion. 

Cucumber fritters prepared by the French method 
consists in peeling a fairly large cucumber, then cutting 
it in slices about three-quarters of an inch thick. Now 
dry well with a clean-cloth, then beat up an egg, season 
well with sait and pepper, dip in the pieces of cucumber, 
sprinkle with fine breadcrumbs, and fry brown in deep 
fat. Serve after draining well. 

Italian cucumber casolettes may be easily prepared 
by pecling a.cucumber, then cutting it in pieces about 
three inches long, scoop out the soft part, and fill the 
cavities with a mixture of salmon, pounded in a mortar, 
minced capers, and minced hard-boiled egg. Season 
with salt, pepper and a dash of cayenne, and mix with 
a little cream. Serve on a bed of cress, lettuce, 
watercress or dandelion leaves. If fresh salmon be used 
in place of tinned the fish should be cooked. first, of 
course. 
| Diced cucumber served in fresh tomato cases 1s 
also a delicious neal to cold fish or meat, eae | 
with, mayonnaise. | 


Creumber in a New Guise 
Norwegian dishes worth trying 


If you: have ..never tried N oeie tual ‘braised 
cucumber. you miss a rare treat. | 
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First peel two medium size cucumbers, then cut up 
into two-inch lengths. Remove the seeds and stuff the 
cavities with sausage meat. Now pour three-quarters of 
a:pint of stock into a pan, add a few pieces of carrot, 
turnip, onion, then put in the slices of cucumber, season 
to taste, and allow to simmer by the side of the stove 
for an hour. Serve as hot as possible, of course. 

Our savoury cucuniecs will be liked once they are 
tried. 

Take two small dcicnntbers. flour,,a little butter, 
and half a pint of brown gravy. Cut the cucumbers 
lengthwise, scrape out the seeds, put into boiling water 
with a little salt. Allow to simmer for five minutes, 
then take out and ‘place in another pan with the gravy. 

Boil over a brisk fire until the cucumbers are tender. 
If at all bitter, a lump of sugar should be added. 
Thicken the stock with a little flour, add a little butter, 
then pour sauce over the cucumbers and_= serve 
mimediately. 

Marinated cucumber sandwiches provide a delight- 
ful tea-time dish, too. 

Our method is to cut up a cucumber very thin, 
then dust pepper and salt over it. Let it stand for an 
hour. . Now pour over it one tablespoonful of salad oil, 
and mix. Add a gill of vinegar and a tablespoonful of 
castor sugar, and let it ene at least four hours, then 
drain. the cucumber. 

Arrange the slices on pieces s of bread and butter so 
that they wrap over each other, then cover with slices 
of bread and butter and cut each into finger lengths. 
| Curried cucumber will be liked once it is tried, 
especially at this time of the year. Here is our method 
of preparation: 
“You will-need-one medium size cucumber, 1 small 
appic, i small onion,. 2: tablespoonfuls butter or 
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margarine, | teaspoonful curry powder, 1 tablespoonful 
flour, } pint good stock, and the usual seasonings. 

Cook the cucumber until tender, then peel and place 
on a hot dish in the oven. Now fry the apple and onion 
(chopped), and cook for a few minutes. Then add the 
stock. Simmer for five minutes, add salt and pepper to 
taste, and send to table with a good white sauce. This 
dish must be served very hot to be at its best. 

Stewed cucumber is a particularly appetising dish, 
and provides an excellent way of using up those small 
cucumbers that fall off before thoroughly ripe. 

Take, say, 6 small cucumbers, 1 teacupful stock, 4 
teacupful milk, flour to thicken, 4 .0z. butter or 
margarine, pepper and salt to taste. Wash and scrape 
the cucumbers, then parboil and cut in slices. 

Put into a saucepan, add the stock, milk, pepper 
and salt, and simmer till tender, but not broken. Add 
the butter and a little flour mixed to a cream with milk. 
Allow to boil for a few minutes, and serve. They go 
equally well with bread and butter, or with meat, fish, 
game or poultry. 


Leek: Dishes from Overseas 


Some pleasing variations 


Leeks may be made the basis of many appetising 
and nourishing dishes. Here are some recipes from 
overseas that will give every satisfaction. 

Norwegian leek pie is made by taking enough good 
pastry to cover a pie-dish, then filling the dish with 
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well-washed leeks cut into convenient pieces. Season 
with pepper and salt and just a dash of cayenne. Now 
half fill the dish with milk and cover the leeks with 
clotted cream, or, if not available, with pieces of butter, 
put the pastry lid on, and bake in a moderate oven for 
about one hour. Serve hot. 

Belgian creamed leeks provide another appetising 
dish. 

First, wash the leeks well, cut the white portions 
into small pieces, then place in a pan with just sufficient 
boiling salted water to cook them. Remove when 
tender, and drain well. Now make,a white sauce with 
a nut of butter, one tablespoonful of sifted flour, and 4 
pint milk, together with the liquor in which the leeks 
were cooked—about a gill of each—then pour over the 
leeks and let all simmer for about five minutes. Sprinkle 
with grated cheese and a little chopped parsley and 
serve with fingers of toast. Serve as hot as possible. 

Spanish braised leeks provide an excellent supper 
dish, easy to prepare and cheap. 

First remove the green from a bundle of leeks. 
Cut very thick ones in halves or quarters so as to make 
them all about the same thickness, then melt some butter 
in a pan and add a little flour, brown lightly, put in the 
leeks, cover with a little good gravy and a piece of 
buttered paper and. braise for two hours. The fire 
should be a gentle one. On removal, strain, thicken 
the gravy, put the leeks in a dish, pour the sauce over, 
and garnish with slices of grapefruit or lemon. 

Stewed leeks prepared by the French meus will be 
liked once they are tried. 

' Take, say, a dozen leeks, trim them, ana use only 
the white parts. Wash well, drain, then place in a 
saucepan with } teaspoonful of mixed herbs—tied in a 
muslin bag—4 oz. butter, seasoning of salt and pepper, 
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and a ‘celiadiaiiiind ‘of ‘nea white stock. Cook till 
tender, then add a’ teaspoonful of chopped parsley: 
Served with brown or wholemeal bread and butter, they 
are delicious. _ 

“Danish leek au gratin may be prepared quite easily. 
It is a dish that will be liked by all. 

‘Take a ‘bundle of leeks and put them in a bowl of 
boiling salted water, cover, arid allow to remain thus for 
fifteen minutes. Now drain well and cut in slices 
lengthways. Put into a saucepan with sufficient milk to 
just cover them and simmer gently until tender, then 
drain the liquid through a sieve, putting the leeks into 
a hot buttered pie-dish. To the liquid add 14 ozs. of 
butter and 4 oz. flour mixed to a cream with a little 
milk, add -a beaten egg, and season to taste. Pour over 
the leeks, then bake in a fairly hot oven. Serve 
immediately they are cooked through. 


Nettle Dishes from Overseas 
Variations you will like 


Nettles are as good as spinach when prepared by 
this old Breton recipe: Cut off the tops. of young 
nettles, put in a pan of water and stir about with a 
wooden. spoon. When clean, plunge inte boiling water 
(salted) and cook for thirty minutes. Strain in a. 
colander and serve with mint sauce ‘as an accompani- 
thent to meat, fish, game or poultry: 

Norwegian nettle - toast is a delightful ‘tea-time 
‘menu. ‘You will néed, say,’ 1 I. of sélected nettles,’ 1 
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oz. butter, sali, pepper, 4 teaspoonful of lemon juice, 
and. some buttered toast. Wash the nettles wel in 
several waters, then. put them into a. pan with about a. 
gill of boiling water and a little salt and boil until tender, 
then chop finely or pass through mincer. Now melt the 
butter in a pan, add the prepared nettles, lemon juice 
and seasoning, and make thoroughly hot. Pile on 
rounds of hot buttered toast and serve at once. 

Danish nettle au gratin is prepared by soaking 
enough young and tender nettles in salted water for one 
hour, then cooking gently until thoroughly. tender. 
Now drain, put on a hot dish, pour over about 4 pint 
of good white sauce, sprinkle with 2 ozs. of grated 
cheese, a few breadcrumbs, and a few nuts of butter, 
then brown nicely in a quick oven. Serve quickly. 

Spanish nettle soufflé calls for 14 lbs. of freshly 
gathered young nettles, 1 onion, 2 tablespoonfuls grated 
cheese, 2 eggs, 1 oz. butter, a little milk, parsley, pepper 
and salt. Well wash and cut up the nettles into short 
lengths, then boil until tender in enough milk to cover, 
with a small onion and a sprig of parsley. Now drain 
well, remove ihe parsley, and press the nettle purée 
through a sieve. Melt the butter in a pan, stir in the 
flour, add the nettles, 1 teacupful of the milk in which 
the nettles were boiled, the grated cheese, and seasonings 
and the yolks of the eggs. Mix thoroughly, cool 
slightly, then add lightly the stiffly-beaten egg whites. 
Turn into a well buttered soufflé mould and bake in a 
fairly quick oven until set. Serve immediately. 

_ Creamed nettles as the German housewife prepares, 
them provide a very appetising dish for tea, or even as 
a supper dish. You will need 14 Ibs. of freshly gathered 
young nettles, } pint milk, 2. tablespoonfuls flour, a little 
butter, with pepper and salt and a dash of cayenne to 
jaste,” Weil wash the nettles, then boil in. slightly salted 
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water until tender, chop up finely, then mix with about 
2 ozs. of melted butter, put into a baking-tin or dish and 
bake in a good oven for a few minutes. Now make a 
sauce with the flour and milk and pour over. This dish 
must be served hot to be at its best. 

Note: Although nettles are invaluable bothvas food 
and medicine, it is the common round-stemmed variety 
that should be used, not the square-stemmed variety. 
Also they should only be used in the spring and early 
summer. Later in the year they are out of condition 
and entirely unsuited for culinary use. 


Onion Dishes from Overseas 


Novelties worth trying 


Creamed onions prepared Spanish fashion provide 
a splendid supper dish, easy to make and cheap. First, 
peel enough onions and cook them till tender in good 
white stock, then drain and keep hot in a vegetable dish 
Add a hittle milk to the stock and thicken it with 
cornflour blended: with milk. Boil for a few minutes, 
add seasoning and a lump of butter. Pour the sauce 
over the onions.and send to table sprinkled with chopped 
parsley. Served with thin brown or wholemeal bread 
this dish is delicious. 

French onion au gratin will be liked once it is 
tried. Begin by greasing a pie-dish, then fill it with 
alternate layers of cooked onion, grated cheese, and 
white sauce. Season well and sprinkle the top with 
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-grated cheese.. Bake in a sharp oven till nicely 
browned, then serve as quickly as possible. — 

Danish onions en casserole are simple to prepare. 
Put about a pound of small onions in a casserole with 
a little butter, then add pepper and salt, and cover 
closely. Cook very slowly until tender when touched 
with a fork. Shake them now and again during the 
cooking process to prevent sticking. Serve in the 
casserole, and hand round a good white sauce. 

Baked onions prepared Norwegian fashion provide 
a delicious supper dish, or as an accompaniment to the 
dinner menu. Peel and slice thinly, say, four large 
Spanish onions, then line a pie-dish with breadcrumbs, 
put in a layer of onions, pepper and salt, and a little 
chopped parsley, and continue until the dish is full. 
Now pour over a teacupful of milk, cover with bread- 
crumbs and a few pieces of butter here and there, and 
bake until nicely brown. Serve at once. 

Breton onions in batter call for, say, 2 small Spanish 
onions, | oz. dripping, 1 egg, 4 Ib. flour, 4} pint milk, 
with pepper and salt to taste. Peel the onions and boil 
for an hour in salted water. Now strain and put into 
a fireproof dish with the dripping, and bake for thirty 
minutes. Put the-flour and about a quarter teaspoonful 
of salt into a bowl with the egg in the centre, then 
gradually stir in half the milk. Beat well before adding 
the remainder of the milk. Pour the hatter around the 
onions, then bake them for about three-quarters. of an 
hour in a moderate oven. Serve quickly once they are 
done cooking. 

Onions stuffed as the Germans like them provide an 
-appetising dish for cold days. Take, say, three small 
Spanish onions, peel evenly so as not to damage the 
outer skin, then scoop out the core. Blanch them in 
‘water for five minutes. When blanched enough remove 


102 | | 

and. fill up the cavities with minced. oe or sausape- 
‘meat. Now put a piece of short paste over the. hole to 
prevent the juice escaping, and bake in a tin containing 
some stock. Baste frequently. to’ prevent burning, . 
Remove when you can run a meat skewer through each 
onion and its contents, and serve as hot as possible. 


Parsnip Dishes from Overseas 


*  «.~—,s How other housewives do it 


| Spanish creamed parsnips are prepared by pecling 
and boiling the vegetable, then cutting into slices, After 
spreading each slice with butter lay in a vegetable dish 
and pour over them a cupful of good white sauce, made 
with milk and about two. tablespoonfuls of sifted flour, 
a little butter, and the usual seasonings. omer piping 
hot. 

Italian parsnips au gratin are sepatad by adding 
the cooked, chopped parsnips to good white sauce, then 
putting in a fireproof dish, cover liberally with grated 
cheese, and brown in the oven or under the grill Serve 
as hot as possible. . | 

Norwegian curried: parsnips provide an ideal winter 
dish, easy to prepare and cheap. First mash some 
well-cooked parsnips, then add two beaten eggs, a small 
teaspoonful of curry powder, with ‘salt and ‘pepper. to 
taste, flour and. melted butter. ,. Drop spoonfuls. into: 
boiling fat, fry a goklen brown.and serve with a ica! 
of boiled ‘tice and brown gravy. . oo 

To prepare parsnip fritters. the Swedish 
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the vegetable ‘until euler cut mto slices, add pepper 
and salt and. dip in frying batter and fry in boiling fat. 
‘Another method is to mix the mashed parsnip with the 
batter, then drop spoonfuls into boiling fat. In both 
cases the parsmips should be served as hot as possible. 

Belgian baked parsnips provide a splendid supper 
dish, especially when served along with brown or 
wholemeal bread and butter. You will need 3 parsnips 
of medium size, | tablespoonful of lemon-juice, with 
the usual seasonings. Cut the parsnips into rounds 
about one-inch thick, douche them in the lemon-juice, 
then place the cut rounds in the fat when roasting the 
meat, that is, afler the meat has begun to roast. After 
about half an hour turn’ them over and bake on the 
other side. They should be ready in about sixty 
minutes. " 

Danish smothered parsnips will be liked, too, since 
they provide an excellent supper dish, light but 
nourishing. Begin by scattering over the bottom of a 
greased pie-dish a layer of parsnip slices which have 
been previously cooked in milk and water in equal 
parts. Now fill up the spaces with cooked haricot 
beans, tomatoes, or peas (fresh or tinned), or all three 
ff hiked. Now pour over a cupful of thin white sauce, 
sprinkle with breadcrumbs, dot with pieces of butter and 
_bake in. the oven for twenty minutes, or until thoroughly 
cooked through. 

- Parstiips fried the French way provide a delicious 
supper dish, served along with wholemeal bread and 
butter. ‘First boil the parsnips in salted water until 
tender but not mushy, then drain well, allow to cool, cut 
Jato thick ‘slices, sprinkle with salt and pepper and a 
dash of cayenne, roll them in frying batter and fry in 
boiling fat until they are nicely brown. Serve at once, 
‘and-hand round a good piquant sauce. 
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, Spinach Dishes from Overseas 


Recipes you will like 


Belgian spinach croquettes call for 1 Ib. of cooked 
spinach, 1 hard-boiled egg, 1 teaspoonful grated onion, 
1 tablespoonful of butter (oiled), breadcrumbs, frying 
fat, salt, pepper, milk, and a dash of nutmeg.. Rub the 
Spinach through a sieve and grate the onion, chop the 
ege finely, and mix all together, then season and stir 
in the butter. Make the mixture into balls, brush over 
with milk, dip in breadcrumbs, and ‘fry in hot fat. 
Drain on soft paper and serve hot with a garnish of 
fried parsley. 

Spinach prepared the Danish way provides an 
excellent supper dish, or even a tea-time dish if served 
along with brown or wholemeal bread and butter. 
First put into a stewpan a teacup of water, one lump of 
sugar, a trace of soda, enough salt to taste, and a lump 
of butter the size of a walnut. These ingredients are 
sufficient for a pound of spinach. 

Take the spinach from the clear water, press it into 
the saucepan or stewpan, put on the lid tightly and set 
upon the range or gas, moving the pan often, still 
keeping on the lid. Do this for about twenty minutes, 
then turn out and drain well. Keep very hot. In the 
meantime, have ready as many poached eggs as guests, 
and dish them on a4 round of toasted bread, taking care 
not to break the yolks, heap,some of the spinach on top, 
and serve at once. 

Norwegian spinach omelet is made by chopping 
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together and thoroughly mixing, say, 4 lb. of cold boiled 
spinach, 4 a medium size cooked beetroot, 4 oz. finely 
chopped parsley, 1 shallot lightly boiled, a little chopped 
lemon rind, together with salt, pepper and a pinch of 
thyme. All the ingredients should be very finely 
chopped. Now beat up, say, 4 eggs, dredge in a 
tablespoonful of flour, add 4 tablespoonfuls of milk and 
a nut of butter, then the seasonings. Mix all well 
together, then pour into a well-buttered pie-dish and 
bake for fifteen to twenty minutes in a hot oven. Serve 
immediately the omelet is cooked through. 

German savoury spinach is prepared by boiling and 
chopping some spinach finely, then putting into a 
saucepan with 4 pint of stock or gravy, 1 oz. butter, 
seasonings to taste, with a little flour to thicken. Make 
very hot, then serve at once. 

Spinach au gratin as the French housewife prepares 
it. is delicious. You will need 3 lb. spinach, 2 ozs. butter, 
14 ozs. flour, ? pint milk, 4 ozs. cheese, seasonings, 1 
tablespoonful breadcrumbs, 1 lemon. Cook the spinach 
in the usual way, then drain well. Now melt 14 ozs. 
butter in a pan, add the flour and blend well, then stir 
in the milk and bring the sauce to the boil and allow 
to simmer a few minutes. The pan should now be 
drawn from fire and three-parts of the grated cheese 
added, together with the necessary seasoning. Butter 
a fireproof dish and add a layer of sauce, then a layer 
of spinach, more seasoning, and then add a few dabs 
of butter, and continue until dish is full. Cover the top 
layer of spinach with remainder of the sauce and the 
rest of the cheese mixed with breadcrumbs. Heat 
through in the.oven, then brown under griller, and serve 
at once with slices of lemon as a garnish. 
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Tomato Dishes from Overseas” 
Some pleasing variations 


Norwegian tomato soufflé is prepared by éaeitig 4 
pint tomato pulp, 2 ozs. butter, 14 ozs. boiled rice, 2 ozs: 
cheese, 14 ozs.. breadcrumbs, 2 eggs, 1 teaspoonful of 
made mustard, with salt, pepper and cayenne to taste. 
Rub the tomato pulp through a sieve, put it into a pan 
with the grated cheese, butter, seasonings, rice and 
breadcrumbs, and stir well over fire until boiling. Cool, 
then stir in the beaten egg yolks, then add the stiffly 
whipped egg whites, place in small fireproof glass cases 
and bake in a fairly hot oven for about twenty minutes; 
or until the soufflés are firm. Serve in the cases with 
grated cheese sprinkied over. | 

Danish tomato fritters cajl for ! Ib. tomatoes, finely 
chopped and seasoned, 1 egg, flour to form: a smodth 
batter, and + teaspoonful soda dissolved in water. . Drop 
the mixture from the spoon into very hot lard, with a 
little butter to make the fritters brown. Place on a hot 
dish and serve immediately. 

Belgian tomato omelet provides a delightful 
‘supper dish, easy to prepare and cheap. Take, say, 6 
medium size tomatoes and peel and chop finely, then. 
soak a cupful of brown breadcrumbs in a cup of milk. 
and stir into 4 well-beaten eggs.. Now add | the. 
tomatoes, season to taste, cook .ia:‘butter. until set, then 
turn on to a hot plate and pour hot. tomato sauce, ver 
the omelet. Serve at.onte. . : 
Ttalian tomatoes with. vertnioelli is made a taking: ; 
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} pint of toniato = 1:02. choped ham, 1 small carrot 
also chopped,.1 minced onion, 1 teaspoonful chopped 
parsley, a dash of ground cloves, with salt.and pepper 
to taste. Cook all together. In the meantime have 
ready. some: vermicelli, cooked. in a salted water and 
‘drained weil, make a border of this on a hot dish, pile 
the tomatoes in the. gentre, and serve immediately. 

Tomato and bean pie as the Swedish housewife 
prepares it, is delicious. First, put'a layer of baked or 
boiled. beans in a greased fireproof dish, add a layer of 
tinned tomatoes, a layer of fried chopped onion, salt, 
pepper, and a httle dried herbs. Repeat the layers until 
dish is full, cover with mashed potato, brush over with 
milk or beaten egg, dot little dabs of butter over, and 
bake in a hot oven until brown. Serve immediately it 
is done. : 

French tomato au gratin calls for 3 medium size 
tomatoes, 4 dessertspoonfuls of finely prated cheese, 2 
dessertspoonfuls breadcrumbs, with salt, pepper. and a 
dash of cayenne. Cut the tomatoes in halves; then 
season. Mix cheese and breadcrumbs, season, then 
heap a portion on each tomato, and put the tomato 
halves into a buttered baking-tin and bake in a moderate 
even for about fifteen minutes. Now put them under 
‘ashot grill for a minute to. brown the tops, and serve 
oa rounds of hot buttered toast. Serve immediately., 


Those Vegetable: Vitamins 
Diced Canadian = outs - 


In Canada they sien pay the strictest attention 
‘vitamin factors when choosing vegetables. This 
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enables one to dificreatuaia DetWers old and stale 
vegetables and the new. 

For example, in greens such as Dries sprouts and 
savoys, they should be as green as possible, firm to the 
touch, and crinkly. If any flabbiness exists, or if the 
leaves are tinged with many yellow streaks, the vegetable 
is lacking in its vitamin content, and such should be 
refused. 

Cauliflower and sea-kale to be at its best should be 
as white as possible. The head of the cauliflower should 
be hard and yet compress easily between the forefinger 
and thumb. The centre of the vegetable should not 
betray undue coarseness when contrasted with the edges 
of the flower. 

. Asparagus is richest in vitamins when it is very 
green, and when the heads do not droop. The cut ends 
should not look brown, either. 

Not every woman can choose carrots so that the 
vitamin content is greatest. Carrots are at their best 
when the thickness of the dark outer rind is in the same 
proportion to the pale core. Parsnips deficient in 
vitamins can always be distinguished by the deep yellow 
tint and apparent dryness. At their best they bear a 
pale yellow tint and appear moist and mellow. 

Kidney beans, when. in season, need a lot of skill 
to determine their quality. The freshness of the beans | 
is best indicated by their springiness when held between 
thumb and forefinger. If stale and lacking in vitamin 
value, the vegetable will: have little or no “ spring ” at 
all, but will feel limp and way often with a yellow 
caste on the green. 

The condition: of garden peas,:'when in season, is 
also a point we watch closely. They-must be as green. 
as possible, pliable, and yet soft, and without a tsace of | 
mottled colouring either on the pods or at the stalk. If 
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the stalks be at-all dry and brittle the vegetable is stale 
‘and lacking in its vitamin content. | 

Lettuces and watercress should also be as green as 
you can possibly get it, otherwise you lose almost half 
the vitamins. The stems should be juicy and brittle, and 
there should be no indication of seed heads. 

Radishes, to be at their best, should be vividly 
tinted, firm to the touch, and yet brittle when pressure 
is applied. Tomatoes should also be firm, they should 
possess a fine skin, and the vegetable should be rich in 
colour. If fresh a dent made by pressure of the finger 
should be invisible in fifteen seconds or less. 

_ Celery, and how to choose it baffles many 
housewives, but if you adopt our plan you will always 
be able to select the “ sticks ” richest in vitamins. First, 
they should be white and brittle when bent. If perfectly 
fresh, the leaves will ,stand perfectly upright without 
showing any inclination to wilt, no matter at what angle 
the stick is held. 


Better Ways with Butter 
Canadian cold weather tips 


If your butter is to hard to spread, warm.a 
tablespoonful of .fresh milk and mash with it. The 
‘butter will quickly, ‘become creamy, and there is none 
of that “ oily-”:, flavour. .as | when heated. ey 
‘superfious milk can: be poured off. . 
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| “Another plan ‘is ‘to prt’ ona “plate a quantity of 
butter for one meal, and just before you wish to use it- 
fill a small bowl with boiling water. Let it stand til 
the bowl is thoroughly heated, then’ pour out all the 
water and turn the bow] right over the butter. Leave 
for a few minutes, and you will find the butter softened 
throughout, without having an oily appearance. — This 
can be done as often as there is need without spoiling 
either the taste ‘or appearance of the butter. | 

When butter is hard, fold round your knife a piece 
of greaseproof paper in which the butter was wrapped 
by the grocer, and you will find you can cut butter into 
mice even slices without trouble or waste. 

To economise on butter, mix a little honey with 1. 
First thin the honey by standing it in a cup placed in 
boiling water for a minute or two, then mix thoroughly 
into the butter. Not only will the butter go farther, but 
its taste and flavour is vastly improved. — 

This hint may also be tried with inferior butter to 
make it more palatable, or it can be used with margarine 
to imitate best butter. 


Choosing a Casserole 
English and French varieties | 


Now that casserole cookery is coming into favour 
again, your choice ‘of a’ pot is important to. Gerive. the 
be-t results from -this form of cooking. | 

From the English housewives’ ’ ‘point’ ra ier 
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nothing can. a equal the tindined copper pot. It is a little 
more expensive but it does away with the fear of 
burning. The copper pot, too, is very nice to look at, 
and can always. safely be left to look after itself. 

The cast-iron marmite in general. use in France ig 
cheaper and plainer. "The French claim for it. great 
merits, but the English housewife often fancies that the 
food cooked in it loses delicacy of flavour. 

You can usually distinguish between the two makes 
merely from design. 

The English made casserole is deeper but _not so 
wide as the French make, the latter being shallower, 
wider, and altogether the more artistic in design. But 
whichever kind is chosen, see that the lid fits: really well, 
otherwise the juices and goodness of the food put into 
it is partially lost. 

Once you. have bought your casserole, be sure you 
harden it before use. 
| If of earthenware the pot should be toughened or 

seasoned by filling it with cold water to which a 
handful of common salt has been added. Then bring 
the water slowly to the.boil, afterwards leaving it to 
cool in the casserole. 

Another method is to: melt some fat in the pan, 
smear it well over the inside and out, and bake tt ma 
cool aven. A casserole is. best used in the oven or on 
the hot plate of a kitchener, and should never be placed 
directly over a fire or a fully-turned-on gas jet. 

_ Glass casseroles must. be used in the oven only, of 
course. The food in these is cooked not only by the 
hot. ait of the. oven, but also by the radiation of the 
glass, 

| ‘Cleaning a ca isserole is also - important’ in order a 
preserve it, | 

Fist wash then, inside and out with hot soapy water 
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to which a little soda fas been added, die rinse ro 
with warm water. In the case of very dirty pans, fill 
them with cold water containing a little soda and place 
them on a hot plate to heat the water and so loosen the 
dirt. Stains may usually be removed with ashes or silver 
sand or a combination of both. 

There is a great secret about a casserole made with 
meat. If allowed to get cold and reheated it is just 
twice as delicious. Too, casseroles do away with 
“dishing up,” and the savoury contents taste extra good 
and are piping hot! 


This Meat Business 


Economising without stint 


‘Now that one has to economise on the family 
budget, it requires a little ingenuity to be able to battle 
with the most important item in the daily menu, namely, 
meat. Yet though I have made some drastic cuts here, 
my family have never once had reason to complain. 

Years ago when I was interested in the butchering 
business I learnt several wrinkles. The first was. that 
the popularity and relative scarcity of the choice cuts 
bear directly on the retail price. Then I learned to 
estimate the relative value of the different cuts, and the 
percentage of bone in each. 

From this I was able to draw up a table showing 
the percentage of bone and waste in each dut,. the 
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percentage of edible meat, and so on. Here is the 
table: 


Variety of beef Percentage of Percentage of 
bone and waste edible meat 
Brisket... .... 23.3 76.7 
Chuck prime .... 17.3 $2.7 
Chuck rib w- 393.8 46.2 
Flank eo. ; ahve 5.5 94.5 
Heart sei, . oR 5.9 94.1 
Neck ee eS YY? 68.8 
Porterhouse bo ee 87.3 
Rib oh ae 20S 79.9 
Rounds... _... 8.5 91.5 
Rump we wee «190 81.0 
Shin wee ee) 38.3 61.7 
Tongue we 265 | 73.5 


Then, during my butchering experience I found 
that a live animal wéighing, say, 1,300 Ibs., well finished, 
yielded a dressed carcase of only about 700 Ibs. And, 
of this, there are only about 200 Ibs. of really prime 
meat, being made up of the sirloin, porterhouse, and 
club steaks, together with the prime ribs of the 
forequarter. 

Naturally, when I started housekeeping and found 
it necessary to reduce my meat bill, I realised that it 
was the cuts that were easily prepared and required the 
‘least’ experience in cooking, that were the most in 
demand. The cheaper cuts, on the other hand, are 
often on the butcher’s hands to dispose of as best he 
can, since the certainty of the outlet for the dearer cuts 
as against the uncertainty of that for thé cheaper cuts 
automatically placed a price. premium on the 200 Ibs. 
of the animal carcase. 

Fortunately, beef lends itself admirably to the 
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creation of a wide variety of dishes, and. that is where 
I scored. I didn’t deprive my family of one morsel less. 
of meat than they had been accustomed to. What, I 
‘did, and am doing now, is to choose the less expensive 
cuts of meat as shown on my chart, and by dent of 
careful cooking, cause them to become as nourishing 
and appetising as_the more expensive cuts. | 
What so many housewives want to know to-day is 
how to reduce the meat Dill, while keeping. the 
consumption at normaj. This is what my chart does, 
and gives the facts at a glance. 


Make the Most of Gravy 
Some Canadian. Dodges 


Canadian housewives pride themselves on their 
gravies, yet the methods used are quite simple. 

First, never mix gravy with anything but a fork. if 
you use’ a fork you will find it will not become lumpy. 
Then; to take away the surplus fat: in your gravy, lift 
the saucepan from the fire, sprinkle a few drops of cold 
water in, and the grease comes to the. surface where it 
may be easily ‘removed -with a spoon. - | 

Good stock for gravies can be made, from the skins 
ef carrots and, onions, and they contain - valuable. Salts. 
Tf, as sometimes ‘happens, ane finds a gravy ‘rather poor, : 
then a few ‘drops of “Vinegat will improve x 
considerably. Poe | 

Gravy for roast. beef: or mutton : should never: ‘be 2 
thickened, atid after the meat is cooked’ it should be: 
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‘Hifted on to a Kot dish aad put in the oven while the 
gravy is being attended to: Remove the hot dripping | 
with a spoon or pour it into a jar, leaving the brown 
part in the tin. Place this over the fire or gas, then 
add a cupful of hot stock or boiling water, bring it to 
the boil, season with salt, and serve in a gravy tureen. 
Gravy for stews we thicken, using either ordinary 
flour or cornflour for the thickening. We mix up a 
little flour—a good dessertspoonful or so—-with water, 
-and add it to the stew, stirring all the time, so that it 
will not become lampy. Now bring to the boil, and 
allow to simmer for a minute or two, to cook the flour. 
'Cornflour is used in the same wey: especially for 
game or poultry. 


Flavour it this Way 
Some Canadian variations 


If you are tired of the usual stock flavourings, try 
these Canadian variations. All are cheap and easy to 
perform: 

A delicious flavour can be given to rice puddings if 
a little grated orange peel be added to it, along with 
the sugar and milk, before it is put into the oven. 
Cinnamon, grated lemon peel, and golden syrup in 
place of sugar also give a new interést to rice puddings 
‘asa chan ge occasionally from the more oe nutmeg 
flavour, - . 
| Instead . of putting cloves in apple tarts, try 
sprinting: diange juice over the fruit. One orange will 
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be sufficient for an ordinary sized tart, and you will be 
delighted with the “new” flavour. 

Instead of almond essence, we use a few drops of 
ratafia for flavouring our cakes and sweets. You will 
find the flavour is much truer in this than in the 
essences sold as almond. ‘Too, a chopped apple added 
to sage and onion stuffing gives it a better flavour, and 
the stuffing is easier to digest afterwards. 

A little strong tea can be used as gravy colouring 
and does not give the decided taste that a burnt sugar 
mixture often does. We use a little thickening with the 
tea when we wish for a thick gravy. 

Often in flavouring sweet things one is apt to 
become conventional. We all know the vanilla, lemon, 
almond, and orange flavouring extracts, and we use them 
dutifully, but why not try mixing them a bit? Lemon 
and vanilla are good together, especially in a cake. 

Almond flavouring added to a fruit salad gives a 
subtle, indescribable, but none the less delightful flavour. 
The scrap of lemon peel, orange peel, cinnamon, all- 
spice, vanilla pod, or bay leaf added to custards and 
puddings—how many times do you remember to use 
them? . 
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» curried (New Zealand) 
8, 51 


» cutlets (Auckland) 50 
»» Hawkes Bay...... 9, 10 


pe. FURCER -aSspetenss 44 
» New Zealand ways 
with.............08 50, 51 


Radishes, vitamins jn 109 


Rhubarb, and prunes ... 25 
» best variety of ...... 27 
;» Canadian ways with 

26, 27, 
», chutney (Canadian) 27 
» jam (Canadian) ... 27 
» Make the Most of 
(Canadian) ... 26, 27 
» Preserve Colour of 
. (Canadian) ......... 26 


Rhubarb, (cont.) 
» Preserving (Canadian) 
27 
» to Save sugar in cook- 
ing (Canadian) ... 26 


Rice, boiled ......... 71, 72 
» Carolina (Canadian) 73 
» Chocolate ............ 68 
ge SAVE Scwsctecraea tease 73 
» lenten  .............05 42 
ye -UBDER. isacedaciigaent 73. 


»» Making the Most of 
(Canadian methods) 
71, 72, 73 
» New Ways with 70, 71 


se PAQIA. “U2 vaversedtiods 73 
» Rangoon .........06: 73 
» tomato and ........ . TE 
» with curry (Canadian) 

72 


, with roast meat 70, 71 
Sago as egg substitute 16, 17 
Salads, cheese ...... 19, 20 


‘Sandwiches, Canadian ways 


with ......... 64, 65, 66 

»» lettuce and tomato 
(Cartadian) ......... 65 
» marinated cucumber 95 
» meat (Canadian) 64, 65 
» preparing (Canadian) 65 
Sauces, apple ............ 17 
Sausage, Prairie fritters 40 


Sausages, and rice mould 
| 52, 53 


126 
Sausages, (cont.) 
» Christiania, with vegs. 
33 
» €0 casserole 
(Norwegian) ...... 52 
Norwegian way 51, 52 
» pie with tomatoes 52 
Sea kale, vitamins in ... 108 
Sheep’s Heart, stuffed ... 74 
Shrimp omelet (Norwegian) 


59 
Sole omelet (Danish) 59, 60 
Soufflés, teatime ......... 4l 
os. “OVSIGD: caccceiicnaes 33 
» vegetable ...... 75, 76 
¥ » asparagus ... 75 
35 » beetroot ...,.. 76 
+ » Cabbage ...... 76 
+ » Carrot .......-. 76 


o » cauliflower ... 75 
= » celery 90, 91, 92 
~ » nettle (Spanish) 99 
- » tomato (Norweg- 
ts 106 
re » watercress ... 76 
Soup, without meat stock 


41, 42 
Spinach, au gratin (French) 
105 
» croquettes (Belgian) 

104 
» Danish way ...... 104 

» Dishes from Overseas 
104, 105 


» omelet (Italian) ... 64 


Spinach, (cont.) 
» omelet {Norway} 

104, 105 
» savoury (German) 105 
Stewed, carrot (Belgian) 84 
» cucumber ..,.,..... 96 
» cucumber (Belgian) 94 


» haddock ....,.... 29, 30 
» leeks ............ 97, 98 
gp. MOYSIETS ~ Sis esadewancints 32 
go SPUNES: <accgettacavenws 25 
Stuffed, Cod ........c.ccnes 27 


» cucumber (Spanish) 93 
, Dishes from Canada 
73, 74, 75 
» herrings (Canadian) 
73, 74 
» mutton (Canadian) 
74, 75 
» onions (German) 
101, 102 
» Sheep’s heart (Canadian) 
74 
» tomatoes (Canadian) 
73, 74 
Supper Dishes, Oxtail 
(Canadian recipes) 
48, 49 


» en casserole (Montreal) 

49 

» SMH  ....cccaccees, 49 
Sweetmeats, Kimas. from 

Canada ..... ere, | Pan 


‘Sreunese: 

(Canada), (cont.) 

“\y Coffee fudge (Prairie) 
Ss Ww 

ae Cowboy Candy ... 12 
*,, Fig Candy ...... 11, 12 


“\,” Ginger Delight -... 12: 


»» . Peppermint ice 


(Quebec)... 11 
Syrup and milk ......... 17 
» Of prunes ...... 25, 26 
Tangerines, Tangier ways 

WILE <otcsedscadss 57, 58 
se. CNECRE: Ae ccuacnenays 58 
» compéte oo... 57 
ger. SCPCARY: swccreanasntias 58 
no ATIUG: aiciaasstgues 57, 58 


‘Tea, to colour gravy ... 116 
Tomato, and bean pie 


(Swedish) ......... 107 
» ‘and cauliflower soufflé 
. (Swedish) ............ 87 
» .and lettuce sandwiches 
. 65 
yo ANG TICE... cs. . cas eeee 71 


,» au gratin (French) 107 
‘e Dishes from Overseas 
4 106, 107 
_» fritters (Danish) ... 106 
+» green, mincemeat 

(Quebec) ...... 


1» omelet (Belgian). . 106 


_» omelet (Danish) ... 63 — 


y SOumtE (Norwegian) 106 


13, 14 
py PMI sstdvoccvsinsis 62. 


‘Tomato, (cont.) 


» stuffed ......... 73, 74 
» Vitamms in ...... 109 
» with vermicelli (Italian) 
| 106, 107. 
Trifles, banana (Canadian) 

20 
., tangerine ...... 57, 58 
Veal, curried (Wellington) 

10 


.. iricassee (Montreal) 37 
Vegetable mincemeat 


(Ontario). ............ 14 
Vegetable vitamins, 
In asparagus ............ 108 


» Brussels sprouts... 108 


sg: MCATEOUS. <aneeviekenes 108 
» cauliflower ......... 108 
wy SCOICLY ee casaucuces 109 
» kidney beans ..:,.. 108 
»» lettuces ............ 109 
»» parsmips ............ 108 
se. DEAS: .ceasganticeeate 108 
» Yadishes ............ 109 
» sea kale ............ 108 
» tomatoes. ......... 109 
»' watercress ....... 109 
Vermicelli with tomatoes 
(Italian) ...... 106, 107 
Vinegar and milk as egg 
substitute: ............ 17. 
Watercress soufflé ...... 76 
'\, Vitamins in ...... 109 


128 


Whiting, braised Whiting, (cont.) 
(Norwegian) ...... 35 » omelet (Norwegian) 
» Gdevilled (Norwegian) 36 36, 3 


» {fritters (Norwegian) 36 » toasted (Norwegian) 3. 
» Norwegian ways with 
35, 36, 37 


